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The Effect of Plasma Solution on Quality Change in
longan (Dimocarpus longan cv. Daw) after Harvest
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Abstract

Longan is the major economic fruit crops in Thailand, but the fresh fruit of longan has the short
storage and shelf life. The study investigated the effects of plasma solution on postharvest quality of
‘Daw’ langan. The fruit were dipped into plasma solution of the various time are 5, 15 and 30 min and
stored at 27+2°C (95+2% RH) for 6 days. The result showed that there were no significant differences
in color changes of L*, C* and Hue angle, percent weight loss, firmness, TSS and percent decay between
treatments. The L* value, C* value, Hue angle in peel, percent weight loss, firmness and TSS were in the
range of 43.71-57.56, 18.59-34.36, 65.33-80.97, 2.76-24.47%, 1.20-1.90 kg/cm” and 18.90-24.40%,
respectively.
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Figure 1 System of plasma solution with micro/nano bubble pump.
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Figure 2 Changes of L* in peel (a) and in flesh (b) of longan fruit during storage at room temperature
(27+£2°C, 95+2%RH) for 6 days.
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Figure 3 Changes of C* in peel (a) and in flesh (b) of longan fruit during storage at room temperature
(27+2°C, 95+2%RH) for 6 days.
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Figure 4 Changes of hue angle in peel (a) and in flesh (b) of longan fruit during storage at room temperature
(27+2°C, 95+2%RH) for 6 days.
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Figure 5 Percent weight loss (a) and firmness (b) of longan fruit during storage at room temperature
(27+2°C, 95+2% RH) for 6 days.
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Figure 6 Total soluble solids (a) and percent decay (b) of longan fruit during storage at room temperature
(27+2°C, 95+2% RH) for 6 days.
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