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ABSTRACT

Effect of anti-browning substances and coating materials on quality and
storage life of longan (Dimocarpus longan Lour)) c¢v. Daw was conducted. The
experiment was separated as below. Effect of anti-browning substances on peel colour
change of 1ongan fruit was conducted. The fruits were soaked in various solutions of
5% or 10% of citric acid or oxalic acid, 7.5% sodium metabisulfite solution and
control(water) for 5 and 10 minutes and then all fruits were stored at 25°C. The results
showed that the treatments of oxalic acid solutions at concentrations of 5 and 10%
could maintain higher L* and b* values than other treatments. Concentration and
soaking time of oxalic acid solutions did not show any significant difference on peel
colour change. In order to find a suitable soaking solution temperature, the experiment
was studied by soaking longan fruits in 5% oxalic acid solution at 25, 35, 45, 50, 55
and 65 °C. The results showed that all treatments did not show any significant
difference on peel brightness. Then the study on combinations of 5% oxalic acid
solution and 7.5% sodium metabisuifite were continued. Fruits were dipped in the
solution for 5 minutes at 25°C and then were stored at 5°C for 7 weeks. It was found
that the treatments of soaking in 5% oxalic acid before 7.5% sodium metabisulfite,
and the mixture of 5% oxalic acid and 7.5% sodium metabisulfite could maintain L*

and b* values and did not show any browning or brown circle on the outer and inner



peel. Besides that the quality of soaked longan fruits were not different when
compared with the control during storage.

A suitable coating material for longan fruit cv. Daw was investigated
by coating the fruits with 1 and 2% chitosan or 2 and 4% shellec and 0.5% acetic
acid, and then all fruits were stored at 25°C. The results showed that the treatment of
chitosan coating could maintain L* and b* values but could not delay fruit weight
loss. The treatment of shellac coating was sparkle and had a low percentage of weight
loss but had more dark peel colour and disease symptom than other treatments.

Effect of anti-browning substances and coating materials on storage
life of longan fruit cv. Daw was studied by soaking the fruits in the solutions of 5%
oxalic acid, 7.5% sodium metabisulfite and the combinations followed by coating
with 1% chitosan, compared with coating with 1% chitosan only and then stored at 25
and 5°C, respectively. The results showed that the treatments of soaking in the
combination of 5% oxalic acid and 7.5% sodium metabisulfite followed by coating
with 1% chitosan had 11.7 days and 8.7 weeks of storage life at 25 and 5 °C,
respectively. The above treatment did not show browning and disease symptom on

fruit peel and also did not effect on acceptable quality.



