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1)

2)

STATEMENT OF ORIGINALITY

Senescence of ‘Daw’ longan fruit associates with the decline in redox status which
relates with downregulation of enzymatic activities in energy production and free
radical scavenging during storage at 25+1 °C with 82+5% relative humidity for 7

days.

Fumigation with gaseous ClO2 reduces pericarp browning of longan fruit cv. Daw.
This might be due to the alteration of redox status which relates with upregulation
of enzymatic activities in energy production and free radical scavenging during

storage at 25+1 °C with 82+5% relative humidity for 7 days.



