Agricultural Sci. J. 46 : 3/1 (Suppl.) : 168-171 (2015) 2. INEL N 46 : 31 (Wii) : 168-171 (2558)

HAUR9ES 4-hexylresorcinol fanstUagunlas® Aanssuiauldsilnafuanaandng uaz
miﬂiznﬂu?\lu'aﬁnﬁy’auumm@mmnmuﬁ’amﬂﬁmﬁ'm
Effect of 4-Hexylresorcinol on Color Change, Polyphenoloxidase Activity and Total Phenolic Content of
Longkong after Harvest

AU AUNSNS’

Intira Lichanporn’

Abstract

The effect of 4-hexylresorcinol on quality of longkong after harvest was studied. Fruit were dipped in 3
mM 4-hexylresorcinol for 1 min and 1 mM 4-hexylresorcinol for 3 min compared with the control. Fruit were dried
and packed in plastic containers and stored at 13 °C, 90-95 RH. Longkong dipped in 1 mM 4-hexylresorcinol for 3
min had less browning, L* value and total phenolic compounds than the longkong dipped in 3 mM 4-
hexylresorcinol for 1 min and the control. The polyphenol oxidase (PPO) activity of longkong dipped in 3 mM
4-hexylresorcinol for 1 min showed the lowest activity throughout 12 days of storage. There was no significant
difference of pH of juice between dipped and non-dipped longkong in 4-hexylresorcinol until the end of storage.
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Figure 1

Change in L* value, PPO activity and total phenolic content of longkong dipped

in 3 mM 4-

hexylresorcinol for 1 min and 1 mM 4-hexylresorcinol for 3 min, compared with the control. Longkong

stored at 13 °C, 90-95% RH.
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