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Effect of ozonated water on storage life of longan cv Daw was studied by released ozone gas
into the water for 0, 24, 32 and 36 min with a 250 mg/hr ozone generator after that the fruit were
stored at 5C. The result showed that all ozone treatments could extended the storage life to 28 days
while the storage life of the control (0 min) was 14 days. Lowering the pH and temperature of the
soaking water to pH 3 and 5C could improve the stability of ozone in the water. The following study,
longan fruit were soaked for 36 min in 1) non-pH and non-temperature adjusted ozonated water 2)
pH 3 and non-temperature adjusted ozonated water 3) pH 3 and 5C adjusted ozonated water 4)
soaked in water, for non- soaked, 5) ozone fumigation for 36 min and 6) standard SO, fumigation for
longan before the fruit were stored at 5C. The results revealed that fruit soaked with ozonated water
of all treatments had 30 day storage life while the fruits’ storage lives of ozone fumigation and
soaked in water were 20 and 15 days. The SO, fumigation treatment also gave 30 days of storage life
but the exocarp color was improved while other treatment did show any exocarp color improvement.
For fruit rot during storage, pH 3 and 5C adjusted ozonated water treatment had percentage of fruit
rot less than other treatments except SO, fumigation treatment which had the lowest fruit rot
percentage. The vacuum storage, longan fruit were soaked in pH 3 and 5C adjusted ozonated water
for 36 min then sealed the fruit in the vacuum bags and stored at 5C. It was found that the fruit

developed off flavor during the storage period.





