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Prolonging Storage Life of Longan Fruit Using Chemical Preservatives in Combination with

Low Temperatures

.
Sumatee Kheuenmanee

Abstract

The efficiency of combining chemical preservative solutions and low temperatures at 1, 3, 5 and 10 °C for
controlling of postharvest pathogens which decay longan fruits was studied. The fruits immersed in the chemical
preservative solutions, the combination mixture of sorbic acid or methylparaben with citric acid delayed color change
better than the other combinations. The treated fruits stored at 5 °C had the longest storage life.

Effect of the chemical preservative combinations, citric acid with sorbic acid and citric acid with potassium
sorbate at room temperature, 45, 55 and 100°C were compared with plain distilled water at the same temperature
levels and SO, fumigation. It was found that the longan fruit immersed in the combinations at 100°C and stored at 5
°C could delay the change in color better than other combinations. However, the longest shelf life was obtained when
the fruits were immersed in the combinations at room temperature, 45, 55 °C and those fumigated with SO,.

The efficiency of the mixture of potassium sorbate and citric acid on longan fruit soaked at room temperture
and SO, fumigation before storage at low temperature were investigated. It was found that both chemical treatments
delayed the color change of pericarp and had longer shelf life than the treatment with distilled water. The consumer
acceptability score was also higher.

The shelf life of fruits at 25'C after 5'C storage was also studied. The result showed that the longer the period
of cold storage, the shortter the shelf life of longan fruits. The fruits immersed in potassium sorbate and citric acid
solution at room temperature and SO, with fumigation delayed the color change and had a longer shelf life than the

distilled water treatment.
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