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Effect of Storage Temperature on Qualities of Minimally Processed Longkong
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Abstract

The study of the effect of storage temperature at 4, 13 and 25°C on qualities of minimally processed
longkong was conducted. Mature longkong (65-75%) were peeled and sanitized in sodium hypochlorite (200 ml/I
active ingredient). The products (300 g each) were packaged on foam trays and stored at 4, 13 and 25°C.
Minimally-processed longkong that was stored at 4°C showed a better value of L*, browning scores, respiration
rate, ethylene production, weight loss, total titratable acidity and total soluble solid than those at 13 and 25 °c,
respectively. In addition, preference score of sample stored at 4°C was higher than 50% and had a shelf life of 8
days, while, sample stored at 25 °C had a shorter shelf-life of 2 days.
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Figure 1 Change in L* value (A) and browning (B) of minimally processed longkong during storage at 4, 13 and
25°C and 90-95% RH.
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Figure 2 Change in respiration rate (A) ethylene production (B) and weight loss (C) of minimally processed
longkong during storage at 4, 13 and 25°C and 90-95% RH.
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