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Development of coating for Prolonging Storage Life of Longkong (Lansium domesticum Corr.)

Natthinan Lalokkaew*

Abstract

Longkong is tropical fruit which provides good taste, good smell, thin skin and is popular for consumer.
Longkong is non-climacteric fruit which harvested during maturity stage. The problem of longkong is short shelf life
due to browning of pericarp which affect to consumer satisfaction. The purposes of this research were to determine
consumer attitudes in purchasing factors and package for longkong. Then, study the quality index of longkong that
affected consumer acceptance by using preference mapping technique, to develop the coating formula for prolong shelf
life of longkong and to study application of edible coating combined with anti-browning agent to retard browning. The
result showed that purchasing factors comprised taste, freshness, color of peel, form of longkong, fruit defect and price.
Overall liking of consumer was related to brightness and yellowness of peel (L* and b*), longkong odor and flavor.
The suitable coating for longkong contained 9% mixture between beeswax and shellac at ratio 2.5: 1.0 which could
retard weight loss, changing of peel color and firmness including decreasing browning and percentage of spoilage. In
addition, the combination method between edible coating and immerging on 0.5% citric acid did not showed the
significant effect (p>0.05) on quality retaining compared to coating only. Verification the effective of coating on
prolonging longkong shelf life was conducted by consumer acceptant testing, results found that 91% consumer

accepted longkong that stored for 11 days at 18 °C, 8748 relative humidity.
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