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The storage life or shelf life of lengan is limited by browning of peel. The objectives of this research
were to study on using high O, concentrations and CA storage to maintain fruit quality and prolong
storage life of longan cv. Daw. Fruit were stored in air (21% 0,+0.03% CO,), 2% O,+ 5% CO,,2% O,
+15% CO,, 4% O, + 5% CO, and 4% O, + 15% CO, at 4°C and 95% RH. It was found that CA
remarkably reduced peel browning, changes of peel color, weight loss, respiration rate, ethylene
production, polyphenoloxidase (PPO) and phenylalanine ammonialyase (PAL) activities and
delayed increasing total phenolic content. The fruit stored in CA storage had visual acceptance score
higher than those in air. The combination of 2% O, and 15% CO, was found to be the best CA
condition and did extend the storage life to 25 days. However, the pulp of fruit stored in CA
conditions had higher ethanol content than ambient condition. In the second experiment, fruit were
stored in 50%, 60%, 70% and 80 O, % (N,balance) at 4'C and 95% RH. Peel browning, changes of
peel color and weight loss were significantly retarded by superatmospheric O,. Furthermore,
respiration rate, ethylene production, changes of total phenolic content and the activity of PPO and
PAL were also suppressed during these storage. Consequently, the inhibition of peel browning,
fruits held in 70% O, revealed the best treatment and prolong storage for 20 days. However, the

accumulation of ethanol content in longan pulp occurs in all high 0, concentrations.





