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ABSTRACT 188106

Study on influence of hot water temperature and CO,:0, on storage life and fungal
disease control of longkong (Lansium domesticum Corr.) storage was conducted, statistical model
was 7x5 factorials in completely randomized design comprised of 2 factors; seven levels of hot
water treatment (HWT) as followed non-hot water treatment (control), HWT 45°C for 5 minutes,
HWT 45°C for 10 minutes, HWT 48°C for 5 minutes, HWT 48°C for 10 minutes, HWT 50°C for
5 minutes and HWT 50°C for 10 minutes and five rate of CO,:0, as followed 0:0, 5:2, 10:4, 15:6
and 20:8 PSI. The results showed that fresh weight lost increased and total soluble solid (TSS)
and titratable acidity (TA) decreased as storage time increased. Longkong stored at non-HWT
had higher fresh weight lost than those stored at HWT. The longkong stored dipping duration
combination with flow rates of CO,:0, 5:2 and 10:4 PSI had the longest mean of shelf-life 15

days. and had percent least decay and well on appearance as 1 day fresh harvested.





