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ABSTRACT

Longan flesh has high sugar, low organic acid content and pH level higher than 7.2 so
that it has short shelf-life and is easily decayed by microbial infection. This study compared the
concentrations and dipping times of 3 fruit juices at 4 concentration levels. Passion fruit (70, 60,
50 and40% v/v) pineapple (100, 90, 80 and70% v/v) and dried roselle aqueous extract (at a ratio
of 1:40, 1:50, 1:60 and 1:70 w/v) for 30, 60 and 90 min to replace the synthetic organic acids
commonly used to decrease the pH of longan flesh to below 4.6 to inhibit the growth of
pathogenic microorganisms. The physico-chemical, microbiological and sensory properties of the
treated products were evaluated by 15 taste panels. The results showed that the pH levels of
longan flesh dipped in 40% (v/v) passion fruit juice, 70% (v/v) pineapple juice and dried roselle
aqueous extract at a ratio of 1:70 (w/v) for 60 min were 4.54, 4.53 and 4.52, respectively. The
initial total counts of bacteria, yeasts and molds in the treated products were significantly
(p<0.05) lower than that of the control. Taste panels accepted the longan flesh after dipping in

fruit juices.



Longan flesh was dipped in 0.5% calcium chloride (CaCl,) for 5 min to increase firmness
and dipped in 50 mg/L peroxyacetic acid (PAA) for 3 min to reduce microorganisms on the
surface before dipping in 40% (v/v) passion fruit juice, 70% (v/v) pineapple juice and dried
roselle aqueous extract at a ratio of 1:70 (w/v) for 60 min. All treated products were stored in the
clear clamshells at 0+1°C 92+3% RH for 14 days. All treatments were compared with two
controls without dipping (Control 1) and dipping in 0.5% CaCl,for 5 min followed by 50 mg/L
PAA for 3 min (Control 2). The results showed that dipping in 0.5% CaCl, for 5 min and 50
mg/L PAA for 3 min followed by 40% (v/v) passion fruit juice for 60 min could significantly
reduce the total count of bacteria, yeasts and molds, as well as physico-chemical and
physiological changes during storage, better than that in70% pineapple juice roselle juice extract
at a ratio of 1:70 for 60 min and Control 1. Control 2 could still maintain the best quality during
storage for 14 days.

Longan flesh was dipped in 0.5% CaCl, and 50 mg/L. PAA in combination with 40%
(v/v) passion fruit juice for 60 min and then stored in the two types of packages, the clear
clamshells and low density polyethylene (LDPE) Fresh & Fresh Model 2 (FF2) at 0+1°C
92+3%RH compared with two controls (Control 1 and Control 2). The results showed that
longan flesh stored in the clear clamshells (Control 1) had shelf-life for 8 days, longan flesh
dipped in 40% (v/v) passion fruit juice for 60 min had shelf-life for 12 days compared with
Control 2 which had shelf-life of 16 days. Longan flesh stored in low density polyethylene
(LDPE) Fresh & Fresh Model 2 (FF2) showed that Controll had shelf-life for 12 days, Control 2
had shelf-life for 18 days and longan flesh dipped in 40% (v/v) passion fruit juice for 60 min had
shelf-life for 14 days. The change in physico-chemical and physiological properties during
storage of Control 2 was more pronounced than Control 1 and longan flesh dipped in 40% (v/v)
passion fruit juice for 60 min. Therefore, longan flesh dipped in 0.5% CaCl, for 5 min and 50
mg/L PAA for 3 min, packed in low density polyethylene (LDPE) Fresh & Fresh Model 2 (FF2)
and stored at 0+1°C 92+3% RH had the longest shelf-life up to 18 days. So, it is not necessary to
dip longan flesh in any fruit juice since the total count of bacteria, yeasts and molds, as well as

physico-chemical and physiological changes during storage was better than in any treatment.



