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Effect of Kojic Acid on Browning of Longkong after Harvest

AuNT FAUNTNS’

Intira Lichanporn'

Abstract
The effect of kojic acid on browning of longkong after harvest was studied. Fruit were dipped in 1 mM
kojic acid for 1 min and 4 mM kojic acid 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 kojic acid for 1 min and 4 mM kojic
acid for 3 min had less browning score, total phenolic compounds and polyphenol oxidase (PPO) than the control
but the L* value showed the higher than the control. However, the longkong between dipped and non-dipped with
kojic acid were no significant difference of browning score during storage.
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Figure 1 Change in browning score, L* value, total phenolic content and PPO activity of longkong dipped in 1

mM Kojic for 1 min and 4 mM Kojic for 3 min, compared with the control. Longkong stored at 13°C, 90-

95% RH.
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