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The effects of sucrose fatty acid ester and methyl cellulose coating at various concentrations on
reducing browning of longan cv. Daw (Dimocarpus longan Lour.) stored at 4 °C 90% RH were
studied. The results showed that fruit coated with 0.7% of sucrose fatty acid ester and 1% methyl
cellulose could decrease weight loss, peel colour changes and delayed browning. This result may
due to coating reduce barrier of vapour or gas better than non-coating. Fruits coated with 0.7% of
sucrose fatty acid ester and packed: in polyethylene (PE) perforated with 2, 4 and 6 holes were
compared with non-unpacked fruits. The results showed that PE bags with 2 holes decreased weight
loss, delayed colour changes of peel, reduced respiration rate, ethylene production and browning of
peel. The number of hole relates to the gas and vapour barriers of packaging. However, sucrose fatty
acid ester, methyl cellulose coating and packaging did not ‘affect fruit firmness, titratable acidity,
and total soluble solids content. Browning occurrence was more correlated with relative water
content than phenolic content and polyphenol oxidase activity. ‘





