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ABSTRACT

Pericarp browning is a major problem affecting the comrmnercial values of longan fruits
during lbw temperature storage and transportation. This study comprised of 2 experiments.
First, the effects of sodium chlorite (SC) on pericarp browning of longan fruits during storage
at 5 °C were determined. Longan fruits ¢v. Daw, were dipped in 0 (control), 0.005, 0.01, 0.05,
and 0.10% SC (w/v) for 5 rﬁinutes. Then, the fruits were packed in foam trays and wrapped with
the PVC film and were stored at 5 °C with a relative humidity (RH) of 90+5% for 6 weeks.
Changes in browning index, L* and b* values, polyphenol oxidase (PPO) activity, peroxidase (POD)
activity and total phenolic content of longan pericarp were measured once a week for 6 weeks.
Fruit quality was also measured in terms of disease index, weight loss and fruit quality acceptance.
The results showed that the fruits treated with SC had lower browning index, and higher L*
(lightness) and b* (yelloﬁness) values than those in control group during storage for 4 weeks. The
applicatfon of SC reduced PPO and POD activitics and maintained the total phenolic contents in
longan pericarp. SC at a concentration of 0.05% was most effective in reducing pericarp browning,
and PPO and POD activities. All SC treatments could be used for maintaining fruit quality by
decreasing disease index and maintaining overall consumer acceptance of fruit.

In the second experiment, the cffects of SC in combination with ascorbic acid (AS) on
pericarp browning during storage at 5 °C were determined. Longan fruits were dipped in 1,25, 2.5 and
5.0% AS (w/v) and 0.05% SC in combination with 1.25, 2.5 or 5.0% AS for 5 minutes. The fruits
were packed and stored in the same condition as in the first experiment. The results showed that SC
was more potent in browning reduction when applied simultaneously with ascorbic acid implied
that these two compounds had a synergistic effect, The fruits treated with the combinations of
SC with AS had lower browning index and higher L* and b* values than those treated with SC or AS

alone during storage at 5 °C for 5 weeks. In addition, PPO and POD activities decreased and



the high total phenolic content maintained in the combinations of SC with AS treated fruits.
The combinations of SC with AS also maintained quality of longan fruit. The fruits treated with
the combination of 0.05% SC with 2.5% AS exhibited the lowest browning index and delayed

pericarp browning for 1 week.



