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The effect of ozone on postharvest diseases control, proteins and antioxidant
system changes of longan fruit Dimocarpus longan Lour. cv. ‘Daw’ during storage
was studied. Fruits were exposed to ozone (Os3) at concentrations of 200 ppm for
60 minutes then stored at 27 °C and 5 °C for 3 days and 2 weeks, respectively. The
results showed that ozone treated fruits significantly reduced disease incidence during
storage time when compared with control, especially when stored fruits at 5 °C was
more effective to delay disease incidence as well as sulfur dioxide fumigation.
Exposing fruits to ozone before storage at the both temperatures tend to decrease in
the soluble protein contents of longan pericarp, the number of protein bands (which
were determined by SDS-PAGE at 10%) and ascorbic acid contents but increased in
catalase activity. Whereas, the treated fruits and stored at 5 °C tend to increase in
total peroxides contents of longan pericarp when compared with 27 °C that decreased
total peroxides contents. Moreover, the changes of proteins, total peroxides, ascorbic
acid contents, and catalase acitivity in longan arils were not affemed by ‘;,hgsq;
treatments. From thjs experiment, ozone {regtment gould ephance the Qiseasé
resistant of longan via ingreased in catalase agtivity ﬂl?refpre, ozong cnulgl be wsed as

an alternative method, substituting for sulfur dipxide fumigation tn conirql the
postharvest diseases.





