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Efficacy of Peracetic Acid in Extending the Storage Life of Longan Fruit cv. Daw
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Abstract

A study was conducted on the efficacy of peracetic acid (PAA) in extending the storage life of longan fruit
cv Daw. Fruits were non-dipped and dipped fruit in O (tap water), 100, 300 and 500 mg L™ PAA for 20 minutes, air-
dried and stored at 5 °C. The results showed that dipping in 500 mg L™ PAA significantly (P<0.05) delayed peel
color changes and peel browning, and resulted in 2.5 % disease incidence throughout the storage period when
compared with non-dipping and dipping in tap water. Moreover, dipping in PAA at all concentrations cause the
fruits to have a longer storage life than non-dipped fruit and dipping in tap water which resulted in a storage life of
20.0 and 21.3 days, respectively. The storage life of longan fruits dipped in 500 mg L™ PAA was longer than 40
days. However, PAA had no effect on the ratio of total soluble solids to titratable acidity.
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Figure 1 Browning method (A), peel browning (B), disease incidence (C) and TSS: TA (D) of longan fruit cv.
‘Daw’ non-dipped (nontreated), dipped in 0 (tap water), 100, 300 and 500 mg L PAA for 20 minutes
and stored at 5 °C, 85-90 % RH.
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Table 1  Storage life of longan fruit cv. ‘Daw’ non-dipped (nontreated), dipped in 0 (tap water), 100, 300 and 500 mg
L™ PAA for 20 minutes and stored at 5 °C, 85-90 % RH.

Treatments Storage life (days) "'
Non-dipped 20.0°
0mg L' PAA 21.3°
100 mg L' PAA 31.3°
300 mg L' PAA 32.5°
500 mg L PAA >35.0°
F-test *
C.V. 7.04
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