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STATEMENT OF ORIGINALITY

1. Using of fungicide or sulphur dioxide fumigation can control fruit decay and extend
storage life of Vietnamese longan during store at 5°C but it still has problems of
toxic residue and fruit weight loss. This thesis presents the method of storage life
extension at 5°C which is able to delay pericarp browning, to reduce fruit weight loss

and to prevent from fruit decay for 25 days by using oxalic acid, sodium hypochlorite
and bees-carnauba mixed wax.

2. This thesis presents the safety procedure for storage life extension of longan fruits

and is able to apply for a commercial scale.



