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Quality changes of longkong (Lansium domesticum Corr.) fruits during storage at low temperature
and modified atmosphere packaging (MAP)
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Abstract

The optimum temperature for longkong fruit storage was studied. The longkong bunches at the
harvested stage of 13-14 weeks after blooming were separated into individual fruits. 6 fruits were packed in PP
tray, 135.0x187.0x36.0 mm, with a sachet of ethylene absorber (3 g/sachet), top sealed with PVC film and stored
at 15+1 and 18+1°C for 12 days. The results showed that the fruits storage at 15+1 and 18+1°C had a shelf life of
9 and 6 days, respectively. The study the amounts of fruits per tray and the modified atmosphere packaging
(MAP) were conducted. Individual longkong fruits of 6 or 8 were packaged in the same manner of previous
experiments. The control (without MAP) and MAP were conducted with the gas mixture of 5%C0,:5%0,:90%N,,
sealed with PET/PP film, and stored at 15+1°C for 9 days. The results showed that 8 fruits/tray had the weight
losses lower than those of 6 fruits/tray (p<0.05). During 6-9 days storage, the peel browning was observed, except
the control of 6 fruits/tray. The control of 6 fruits/tray had the peel lightness (L*) not significantly different from the
initial while the others had decreasing in L* values of 22-26%. The headspace accumulated CO, played a great
important role on fruit qualities. The contents of total soluble solids and total titratable acidity tended to
significantly decrease (p<0.05). This research found that sealing the tray with PET/PP film without MAP of
6 fruits/tray could store for at least 9 days, providing longer storage life than those of the others. The headspace
gas composition should be more attention to reducing the percentage of CO,,.
Keywords : longkong fruit, low temperature storage, modified atmosphere packaging
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Figure 1 Changes in weight loss (A) and fruit spoilage (B) of longkong fruits during storage at 151 and 18+£1°C
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Figure 2 Changes in weight loss (A), L* (B) and a* (C) values of 6 or 8 longkong fruits/tray with and without MAP
at 15+1°C
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Figure 3 Changes in CO, (A) and O, (B) concentrations of 6 or 8 longkong fruits/tray with and without MAP
at 15£1°C
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Figure 4 Changes in TSS (A) and TA (B) values of 6 or 8 longkong fruits/tray with and without MAP at 15+1°C
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