UIIMIUNIN

1 =y o J. 1 H
asuduasumMInEas. 2547. “a1le” [szuueeulai]l. uwaanu hitp://www.doae.go.th/
report/last/bt74.htm (7 FUIAN 2547)
a an a o o a a o
1501 Aandwiiy. 2542 Tsauazuwasdagaile.  nindwmngine amzinuasmans
=) QJ = 1 = 1
urINeaesea v, yee vy,
a Y aa a A A = @ I A o Y a A
TN AIWNUY. 2544, a539neazng Tuladvaamanunelnuazwa'lil. madmiyaiu
AULINBAT UHINOIBUAATAIEAT. NFUNHA.
Aa o J o d A 4 s Y J A o’ay 4 a 9
V3 AUANT 89997 Us2ING QuIANIIA WHE ANGITTA IINIU GUNIFY TAYT 1NALN7
a A 4 I o w
uag Aty Insaen. 2547, “orsanianudlull1dlumsaa/dsaasisznon
[ 4 o a d [ H
saosand1aludrled1035m3 195z uuTo Tou [szuvenulail]. uwasnun
http://www.apc-ozone.com (7 TUNIAY 2547)
3510500 apAdAs Az BIws natiuia. 2545, sreuntiuauysel lnsansmsAneIEsAll
4 < [ o [ < { o w @
naLNY SO, edargMatnusnEd1 lenasmanuned. dninauneanuaiuayu
A5398. 36 Ui,
[ o a [ a g‘ aan 4
AATUNT UAATHTNA. 2547. NAVDINTADONVIAAADNMITNATTIIAIG HOAAIAVDIDU Tays]
o a = a dy v Ao ] Qs’ a a =
nleseonmaauazilueaoondiaa luenadisndautiary. Jymmavilsyanas
a a a a a 4 a [ ] [
A1VIVIFIINGT NAIVIFIINGT AULINGIFNAAT UH1IND TN, 1358911
a A Y] A a o o (4] @ L4
F9 F9 N09d ouUly grssmna uazdaas owdugy. 2531 mysuaiudledremadaos
4 1 1] = o <
lavonlea Tumsarugulsauin wnasdszneumsduuuuma TuTaguainsmy
= Rl =S o o [ a 4 =
My quimeneamalulay  duinnuldansenindnemanima lulaguay
MINGINU. U 82-87.

4

o o a
G]ﬁJJ;]ﬂﬂﬂ malﬂy LASINNUY !ﬁ@\ulllu. 2540. ﬂ'ﬁul%jif’]jcﬁu‘ﬂT\Tﬂqﬁllv\lﬂﬂllaxﬁ\uljﬂgﬂu.

v A -4

dninfiuiiouaar, ngaunme.
vy A a v do P oA
gIuANuiAIuiy nsudnmsineas. 2548, “iugarle”  [szuvesula]l  uwasiiin
hitp:/www.doae.go.th/data-agri/LONGAN/3VAR/var01.html (18 $121AY 2548)
) ~ Aa = di =\ [ < A o A
a1l YaeResa. 2535, enaslizneumsinousuied maluladudimanunedrd: loive
MIA0ON.  NIUMIAININUTUNA NTNTNMINFS IS UANLINEATAIEAT

a v A [ =1 ] 9
YIneaedea vy, eelv. v 1-4.



83

[ = a 1Y Y A 9 d! A 9 A o Ly
Al Yaenesa. 2537, enumsdunu ldnadesdoutaziuiosdoumamile. dninau
o o Y] 4 [
EATMAMIID F11TnNUUaANTENII ATENIINANATHAz ATl Feelvy. Wi
62-67.
Y = a an [ 14 A a o 9}4‘ a 9 Y
Al Yaonosa nazisen sauduui. 2542, arsmdeuAidnuazka 19nD5 Tnala. arszld
WA, 4(5) : 13-14.
Aaa (Y] J =1 a a 4 =
U581 Tau1UUN. 2539, 1ANDIHIT. MAIFIINFIAATUAZINA TUTATNITDINT ALY
QAAMNTIUNEAT NHIINGIAU BB 11N,
a [ ~ o ] J 1 [ =3 d' a a Ia
5o loedens. 2535, Tsnvosd1 leiugaenoutaznaimanuned. INeuINUSIneImans
VTN EUIHIFINGT ANSINGENTNT unINederen.
[} 4 1 a a ad v = A 1 d'
NTOTUA YuNou. 2545, aNFNAVBINITIVITIn¥Flaendenslasuulamameninias
Qy { 1 a3 [ ~ a a a A
MAUAVYDINAAUIIZTUINUNVTNHINQUHYTUAI. INGIUNUTINGIANTAT
o a a a a J a [ 1 ]
W ANA AIVIWIFIINGT AUSINGIFTAT NH1INB T I, 1358911
WU we Tude. 2543, a1, @ ldma Mmadniseaiu AuEHAANITUMTAYAT NKI1ING1aY
w19, wealvi. 115 u.

a )

Aa o o g 1 [ o o [ [ a
W¥e a31ysud. 2531, AN nuguneddud le dwsumsaneiszauliyan. Inedest ln
S o ~
N33R JUNYT. 271 W,
J o J. A 4
quymﬁmmmaﬂﬂ. 2547. [iz‘umauklau]. UHAINN http:/ www.longanthai.com
(8 UL 2547)
F¥H AnngWHYNa. 2535, 10N01%13. WHIINGIFEIINA WK, NFANNUKIUAS.
@ % Ly A = [ < = o A
faun oaailayley. 2535, wnansdseneumsinousuises ma TuTaduasmsinuinedd lovive
MIA0ON.  NIUMIAINNUTLNA NTNTNMIAFS  IudUANLINEATAIAAT
a v A (= ] Y
uvInendesea v Fealua. v 20-28.
o . ] { a
d1le. 2547, [szuveoulaii]. unasfian hitp:/www.doae.go.th/plant/longan htm (8 HQuIoU
2547)

v =)

a 4 a a o a,
w11 A91AgA 93103081 do1AgA YTy TUNIes uazasal Yssanwansal. 2545, NITUIT
o g A o & Y o o) ¢
1/?@\1ﬂ15lﬂﬂlﬂﬂﬂﬁ11ﬂlwaﬂﬂllﬂuﬂ1iiuﬂﬂﬂcﬁﬁlif‘l®31ﬂﬂ@ﬂ1‘ﬂfﬂ. wnaslsgneums
@ a @ < A Y a ] a qu { a =~ 15y
AUNUINYINTHAINITINULNYY/UAINITNAALVIITBINAT ﬁliﬁ\‘llliﬂﬂﬂﬁliﬂﬁllﬂﬂﬂ

e lv 521919 22-23 A9IAN 2545, i 25.



84

an a o [ o [ H
ﬁﬂﬂﬂ']ﬁﬁl'] NTIENTNWIUBY. 2548, « @a’]ﬂﬁﬂ@ﬂﬂa’lllﬂ” [igﬂﬂi’)@uulﬁﬁ’]. L!Wﬁ\?ﬁﬂ"l
http:/www.ops2.moc.go.th ( 7 wqﬁmau 2543)
Aada a 1 3 o o a 7 a
ﬁﬁim L?ﬂﬁq%‘ﬁﬂ’]iﬂf. 2545. Wﬂﬂl@ﬂﬂ%ﬂ@@ﬂﬁ&ﬂﬂiﬂmm"lﬁl. INYIATATUHIVUNA

AMUVINAFAIY AUIIBATAEAS U1 INedeTelny, Feeln,

] [] a Aa g
AUTT1 YNNI, 2546, waupInNuduIuLaznaImsuslunsagasnuas Imdounas lsaao
a A gl Aaad 4 4 a Ay v Ao ] ay
mMsinamitaanaziennlaveusy lyinleseendiaa luilonadTanaauy sy,
a a a a a a a 4
JyrimaylTygyias a191351323181 71AI¥1F1INT AMLINGIATAT
a 7 =} L} =} L]
UHINOa oA 11, 1@ee 1.
o w 1 a Y a Y Y . oA
Frinduasumsmauanneas  asumsainely. 2548, [szuveeulail. uvasnun
@ 4
http://www.dit.go.th (7 QUAINUT 2549)
o 1 S o Qy ~ a o a
93 la1e ¥1201. 2546, AR 10 I¥uap1IgMIAUTNBIAND.  INeImansunIuie

a J a v A (= 1
mmnmﬁ%mu AUSINYATAITAT 1J‘*ri‘1’J°VIEﬂﬁEJL‘]58NElW3J, Fea lv.

9152550 MAU13T. 2543, ﬂﬁﬂ’mﬂnﬂﬁLﬁﬂﬁl{mmmméu%ﬁﬁﬂﬂﬁ!ﬁmﬁmiﬂﬂi%}ﬂiﬂ“?f@l?ﬂ
uazuednesin.  Aneriwusineimaasuiuda edsunaluladvdenis
Fuifer amznsnensiinmuazmalulad umInerdomaluladnszaenind
FULYT, NTANN.

Barth, M. M., Zhou, C., Mercier, J. and Payane, F. A. 1995. Ozone storage effects on anthocyanin
content and fungal growth in blackberries. J. Food Sci. 60 : 1286-1288.

Crisosto, C. H., Johnson, R. S., Luza, J. G. and Crisosto, G. M. 1994, Irrigation regimes affect
fruit soluble solids concentration and rate of water loss of ‘O’Henry’ peaches. Hort Sci.
29(10) : 1169-1171.

Faria, T. E. 1964. ETA in foods. Food Technol. 18 : 50-58.

Gonzalez—Aguilar, G. A., Ruiz-Cruza, S., Cruz-Valenzuelaa, R., Rodriguez-Flelixa, A. and
Wangb, C. Y. 2003 Physiologiocal and quality changes of fresh — cut pineapple treated
with antibrowning agents. Lebensm. — Wiss.u.-Thechnol. 45 : 321-329.

Graham, D. M. 1997. Use of ozone for food processing. Food Technol. 51(6) : 72-75.

Grotheer, P., Marshall, M. and Simonne, A. 2005. “Sulfites : separating fact from fiction”

[Online]. Available http:/edis.ifas.ufl.edu/FY731 ( 18 December 2005)



85

Guerrero-Beltran, J. A., Swanson, B. G. and Barbosa-Canovas, G. V. 2005. Inhibition of
polyphenol oxidase in mango puree with 4-hexylresorcinol, cysteine and ascorbic acid.
Lebensm. — Wiss.u.-Thechnol. 38 : 625-630.

Guzel-Seydim, Z. B., Greene, A. K. and Seydim, A. C. 2004. Use of ozone in the food industry.
Lebensm. -Wiss. U. —Technol. 3: 453-460.

Horton, J.C. and Keen, N.T. 1966. Sugar repession of endopolygalacturonase and cellulase
synthesis during pathogenesis by Pyrenochaeta terrestris and resistance machanism in
onion pink rot. Phytopathology 56:908-916.

Huang, S., Hart, H., Lee, H. and Wicker, L. 1990. Enzymatic and color change during postharvest
storage of lychee fruit. J. Food Sci. 55(6) : 1762-1763.

Hunt, N. K. and Marinas, B. J. 1999. Inactivation of Escherichia coli with ozone: chemical and

inactivation kinetics. Water Res. 33 (11): 2633-2641.

Ishizaki, K., Sawadaishi, D., Miura, K. and Shinriki, N. 1987. Effect of ozone on plasmid DNA
of Escherichia coli in situ. Water Res. 21(7):823-828.

Jaitrong, S., Rattanapanone, N. and Boonyakiat, D. 2005. A comparison of anatomical change
between normal and chilling injury longan fruit pericarp. Acta Hort. 682 : 1565-1570.

Jiang, Y. and Fu, J. 1998. Inhibition of polyphenol oxidase and the browning control of litchi fruit
by glutathione and citric acid. Food Chem. 62 : 49-52.

Jiang, Yue-Ming. 1999. Purification and some properties of polyphenol oxidase of longan fruit.
Food Chem. 66 : 75-79.

Jiang, Y., Zhang, Z., Joyce, D. C. and Ketsa, S. 2002. Postharvest biology and handling of
longan fruit ( Dimocarpus longan Lour.). Postharvest Biol. Technol. 26 : 241-252.

Jiang, Y., Daun, X., Joyce, D., Zang, Z. and Li, J. 2004. Advance in understanding of enzymatic
browning in harvest litchi fruit. Food Chem. Acta, 88(3) : 443-446.

Juan, R., Pastor, J. and Fernandez, 1. 2000. SEM and light microscope observation on fruit and
seeds in Scrophulariaceae from southwest spain and systematic significance. Annuals of
Botany 86 : 323-338.

Kells, S. A., Mason, L. J., Maier, D. E., Woloshuk, C. P. 2001. Efficacy and fumigation

characteristics of ozone in stored maize. Stored Prod. Res. 37 : 371-382.



86

Khadre, M. A., Yousef, A. E. and Kim, J. G. 2001. Microbiological aspects of ozone applications
in food : a review. J. Food Sci. 66 (9) : 1242-1252.

Khan, V. 1997. Some biochemical properties of polyphenoloxidase from two avocado varieties
differing in their browning Rates. J. Food Sci. 42 : 38-43.

Kayashima, T. and Katayama, T. 2002 Oxalic acid is available as a natural antioxidant in some
systems. Biochimica et Biophysica Acta. 1573 : 1-3.

Liew, C.L. and Prange, R.K. 1994. Effect of ozone and storage temperature on postharvest
diseases and physiology of carrots (Daucus carota L.). J. Amer. Soc. Hort.Sci.
119(3):563-567.

Licher, A., Dvir, O., Rot 1., Akerman, M., Regev, R., Wiesblum, A., Fallik, E., Zauberman, G.
and Funchs, Y. 2000. Hot water brushing : an alternative method to SO, fumigation for
color retention of litchi fruits. Postharvest Biol. Technol. 18 : 235-244.

Lowry, O. H., Rosebrough, N. J. Far, A. L. and Randall, R. J. 1951. Protein measurement with the
folin phenol reagent. J. Biol. Chem. 193 : 256-275.

Marshall, M. R., Kim, J. and Wei, C. I. 2000. “Enzymatic browning in fruit, vegetables and
seafoods.” [Online]. Available http://www.fao.org/waicent/faoinfo/agricult/asg/Agsi/
Enzymefinal/Enzymatic browning.html (10 December 2005)

Martinez, G. A., Civello, P. M., Chaves, A. R. And Afién, M. C. 2001. Characterization of
peroxidase-mediated chlorophyll bleaching in strawberry fruit. Phytochemistry 58 : 379-
387.

McDonald, R. E., McCollum, T. G. and Baldwin, E. A. 1999. Temperature of water heat
treatments influence tomato fruit quality following low-temperature storage.
Postharvest Biol. Technol. 16 : 147-155.

Menzel, C. M. and Waite, G. K. 2005. Litchi and Longan Botany, Production and Uses. CABI

Publishing, London.

Mudd, J. B., Leavitt, R., Ongum, A. and McManus, T. 1969. Reaction of ozone with amino acids
and proteins. Atmos Environ. 3 : 669-682.

Nagar, P. K. 1994. Physiological and biochemical studies during fruit ripening in litchi (Lichi

chinesis. Sonn.) Postharv. Biol. Technol. 4 : 225-234.



87

Ozoglu, H. and Bayindirli, A. 2002. Inhibition of enzymatic browning in cloudy apple juice with
selected antibrowning agents. Food Cont. 13 : 213-221.

Palou, L., Crisosto C. H., Smilanick, J. L., Adaskaveg, J. E. and Zoffoli, J. P. 2002. Effect of
continuous 0.3 ppm ozone exposure on decay development and physiological response of
peaches and table grapes in cold storage. Postharvest Biol. Technol. 24 : 39-48.

Palou, L., Smilanick, J.L., Crisosto, C.H., Mansour, M. and Plaza, P. 2003. Ozone gas penetration
and control of the sporulation of Penicillium digitatum and P. italicum within
commercial packages of oranges during cold storage. Crop protection 22 : 1131-1134.

Paull, R. E., and Chen, N. J. 1987. Change in longan and rambutan during postharvest storage.
HortScience 22 : 1303-1304.

Saper, G. M. and Ziolkowski, M. A. 1987. Comparision of erythorbic and ascorbic acids as
inhibitors of enzymatic browning in apple : A research note. J. Food Sci. 52(6) : 1732-
1733, 1747.

Saper, G. M., Garzarella, L. and Pikkizola, V. 1990. Application of browning inhibitors to cut
apple and potato by vacuum and pressure infiltration. J. Food Sci. 56 : 416-418.

Sarig, P., Zahavi, T., Zutkhi, Y., Yannai, S. and Lisker, N. 1996. Ozone for control of postharvest
decay of table grapes caused by Rhizopus stolonifer. Physiol. and Mol. Plant Pathol. 48 :
403-415.

Scott, D. B. M. and Lesher, E. C. 1963. Effect of ozone on survival and permeability of
Escherichia coli. ] Bacteriol. 85 : 367-376.

Son, S. M., Moon, K. D. and Lee, C. Y. 2000. Kinetic study of oxalic acid inhibition on
enzymatic browning. J. Agric. Food Chem. 48 : 2071-2074.

Son, S. M., Moon, K. D. and Lee, C. Y. 2001. Inhibitory effects of various antibrowning agents
on apple slices. Food Chem. 73 : 23-30.

Spott, R. A. Cervantes, L. A. 1992. Effect of ozonated on postharvest pathogens of pear in
laboratory and packinghouse tests. Plant Disease 7 : 256-259.

Suslow, T. V. 2004. “Ozone applications for posharvest disinfection of edible horticultural
crops.” [Online]. Available http://anrcatalog.ucdavis.edu (10 December 2005)

Walker, J. R. L. 1997. Enzymatic browning in foods : its chemistry and control. Food Technol.

12 -19.



88

Whitaker, T. R. 1995. Polyphenol oxidase, food enzymes structure and mechanism. United States
of America : Chapman & Hall.

White, J. 1986. Ontogeny and morphology of ovarian and fruit hairs in kiwifruit. New Zealand J.
of Botany 24 : 403-414.

Woolf, A. B., Cox, K. A., White, A. and Ferguson, 1. B. 2003. Low temperature conditioning
treatments reduce external chilling injury of ‘Hass’ avocados. Postharvest Biol. Technol.
28 :113-122.

Yang, W., Tu, A., Dai, Y. and Chen, H. 2000. Separation and determination of di- and
tricarboxylic acids in fruits by capillary zone electrophoresis with amperometric
detection. Analytica Chemica Acta. 415 : 75-81.

Yoruk, R., Yoruk, S., Balaban, M. O. and Marshall M. R. 2004. Machine vision analysis of
antibrowning potency for oxalic acid: a comparative investigation on banana and apple.
J. Food Sci. 69 : 281-289.

Zheng, X. and Tian, S. 2006. Effect of oxalic acid on control of postharvest browning of litchi

fruit. Food Chem. 96(6) : 519-523.



