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Number of Fruit per Cluster and Harvesting Time Affecting Quality During Storage of The off Season

Longan cv. Daw

Sanong J arinthorn

Abstract

Longan were harvested and tested at 22 and 23 weeks after blooming. The result indicated that thinning longan
to remain at 30, 40 and 50 fruits/cluster didn’t have effect to size, weight, thickness of flesh and percentage of moisture
but it had effect to fruit dropping and yield. The average width, height, and thickness of fruit of 25-28 mm, 23-26 mm,
24-27 mm. respectively. The average weight, thickness of flesh, percentage of moisture and percentage of fruit
dropping were 10-12 g, 4-5 mm, 73-77%, and 38-60% respectively. Harvesting longan at 22 and 23 weeks after
blooming had non-significant in other quality such as size, weight, thickness of fruit and point of accepting. All of the
results showed that the average texture, L*, a*, and b* had 7-12 N, 48-49, 6-11 and 12-21, respectively. Moreover the
average total soluble solids and reducing sugars were 10-23 % brix and 4-6 mg/g fresh weight/dry weight . The
average percentage of soluble ash, acid insoluble ash and alkalinity of ash were 4, 8-13 and 87-95% respectively.
When storing at room temperature and also at 5°C for 7 days, some quality had significant such as respiration rate. The
respiration rate at room temperature, 5°C and the first day of experiment were 3.48-13.6, 7.00-8.30 and 2.46-3.37

ml.CO,/kg./hr. respectively.
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