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ABSTRACT

Effects of pre-cooling on quality and shelf life of longan fruit cv. Daw were stuied by
a completely randomized design. The study composed of four treatments which were control,
forced-air cooling, hydro cooling, and top icing. Each treatment had four replications. Each
replication had 10 longan exported baskets which contained 11.5 kg of fruit per basket. After the
pre-cooling treatments, the fruit were stored in a cold room at 5 C with 95% relative humidity.
It was found that all pre-cooling methods did not affect overall quality of longan fruit before the
storage. During the storage period, it was found that water loss of longan fruit came from the rind
greater that the plup. The rind color changed from yellowish brown to brownish red and it became
darker. The color changes varied with the storage time. The fruit in control and forced-air cooling
treatments had 20 days shelf life while the hydro cooling and top icing treatments had 25 days shelf

life. Fruit rot was the main cause which limited the shelf life in all treatments.



