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Abstract

The qualities of chilled longan, frozen longan with peel and frozen longan without

peel that stored for 4 weeks were analyzed. The results shown that chilled longan had

0.16 - 0.38% weight loss significantly less than frozen fruit with and without peel (p <
0.05). Frozen longan with and without peel tended to have L* value higher than chilled
longan. There were no significant differences in a* and b* values, total titratable acidity

and total soluble solid among the treatments. At 0 and 1 week of storage, firmness of all

treatments was significant difference (p < 0.05). However, firmness of all treatments was
not significant differences in 2, 3 and 4 weeks of storage. Microstructure of longan tissue
using SEM technique showed that the cell separation of frozen fruits had obviously
occurred since the beginning of the storage period. And for sensory evaluation, chilled

longan had higher score in color, appearance, texture, flavor and overall linking than

frozen fruit (p < 0.05).

Effect of edible coatings (chitosan and methylcellulose) and the concentration of
0.1, 0.5 and 1.0% on qualities of frozen longan were analyzed. The results shown that
weight loss of 6 treatments slightly increased as the storage period increasing. Type and
concentration of edible coatings did not affect color change, total titratable acidity and
firmness of the frozen fruits. Frozen longan coated with methylcellose peel tended to have
total soluble solid higher than that coated with chitosan. And total soluble solid slightly
increased as the increasing of coating concentration. Microstructure of longan tissue using
SEM technique showed the cellular of frozen fruits coated with 1.0% chitosan was more
damaged than those coated with 0.1 and 0.5% chitosan. Whereas, the cellular of frozen
longan coated with 0.1% methylcellose was more damaged than those coated with 0.5
and 1.0% methylcellose. It was clearly shown that the separation of cell of fruit coated
with methylcellose was less than fruit coated with chitosan. And for sensory evaluation,

longan coated with 1.0% chitosan and 0.1 and 0.5% methylcellose had higher score in

color, appearance, texture, flavor and overall linking than the other 3 treatments (p <

0.05).



Effect of thawing at different temperatures (10, 20, 30 and 50°C) on qualities of
frozen longan was analyzed. Thawing at 10, 20 and 30°C trended to increase weight loss

of the fruit as the storage period increasing. Whereas, weight loss of fruit thawed at 50°C

significantly increase (p < 0.05). Thawing temperature did not affect color change, total

titratable acidity and firmness of the frozen fruits. Meanwhile, total soluble solid of all

treatments significantly decrease as the storage period increasing (p < 0.05).
Microstructure of longan tissue using SEM technique showed that the cellular of frozen
fruits thawed at 10 and 20°C were less damaged than those thawed at 30 and 50°C. And
for sensory evaluation, thawing at 10°C trended to have higher score in color,

appearance, texture, flavor and overall linking than the other 3 treatments
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