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The Process of Postharvest Abscission in Longkong and Its Control

Prapinporn Taesakul

Abstract

Abscission is an important problem in longkong after harvest. The most important factor influencing
abscission of longkong is ethylene. The results show that longkongs had increased rates of abscission when exposed to
a higher concentration of exogenous ethylene. The ethylene production rate of longkong is related to maturity, storage
temperature, and fungal infection. It was found that the more mature longkongs (15 weeks after full bloom) had a
higher ethylene production rate than the less mature ones (13 weeks after full bloom). Longkong stored at room
temperature (29+2°C) had higher ethylene production than at 18°C. Infection by fungus after harvest also stimulated
higher ethylene production. The study on chemicals controlling ethylene production and ethylene action indicated that
dipping longkong in 200 pl/L NAA solution for 3 minutes or fumigating longkong in 1,000 nl/L 1-MCP for 6-12 hr
reduced ethylene production and delayed abscission. 1-MCP treatment was more effective than NAA treatment. GA,
treatment was not effective. An anatomical study showed that there were 2 abscission sites. The first site was between
the peduncle and the calyx, where abscission occurred when longkong were either infected with microorganisms or
exposed to ethylene. This site appeared to be the abscission zone due to the appearance of layers of cells around the
vascular tissue being either a similar size and smaller than those surrounding them. The second site was between the
calyx and the fruit where abscission occurred due to external force only. This site was found to contain thin wall cells

of irregular size that did not arrange into rows or layers as that observed between the peduncle and the calyx.
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