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Quality Survey of Longkong after Left on Shelves Sold in Fruit Wholesale Market,
Bangkok Metropolitan Region
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Abstract

This study was conducted to evaluate the quality of longkong after left on shelves from 8 different shops
in different wholesale market in Bangkok Metropolitan Region. All samples showed non-significant fruit skin
lightness (27.78-28.00), fruit skin redness (14.88-14.98) and fruit firmness (4.75-4.83 N) (p>0.05). Longkong after
left on shelves showed statistically significant difference in the chemical quality (p<0.05). The Sample8 showed
the highest reducing sugar and total soluble solids. They were 8.20 percent and 17.00 OBrix, respectively. The
lowest of total acidity, reported in percentage of citric acid, was also found in the Sample8. It was 0.55. The
activity of browning related enzymes such as polyphenol oxidase (PPO), phenylalanine ammonia lyase (PAL) and
peroxidase (POD) was investigated. The Sample8 showed the lowest activity of PPO at 0.03 U/mg protein. There
were no PAL and POD activities observed in sample8.
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Table 1 Fruit skin color and fruit firmness of longkong after left on shelves

Physical quality

Longkong after expire Fruit skin color
Fruit firmness (N)™
Lightness (L*)" Redness (a*)"™
Sample1 27.89+0.11 14.96+0.12 4.78+0.15
Sample2 27.88+0.10 14.98+0.12 4.78+0.16
Sample3 27.90+0.12 14.90+0.12 4.82+0.12
Sample4 27.89+0.10 14.90+0.10 4.81+0.10
Sample5 27.90+0.11 14.97+0.13 4.77+0.19
Sample6 27.98+0.12 14.94+0.11 4.78+0.15
Sample7 27.98+0.11 14.90+0.10 4.82+0.14
Sample8 28.00+0.11 14.88+0.10 4.83+0.14

Values are given as means + SD.

Means with ns in the same column are not significantly different at the p<0.05 level.

T

Figure 1 Longkong raceme (A) and flesh (B) of Sample8

Table 2 Reducing sugar, TSS, TA and browning related enzyme activity of longkong after left on shelves

Longkong ] o Browning related enzyme activity
Reducing o . TA (%citric ] ]
after left on TSS (" Brix) ] (Unit/mg protein)
sugar (%) acid) e
shelves PPO PAL POD
Sample1 6.92+0.01" 15.77+0.01"  0.5967+0.01°  0.0400+0.01%° 0.0096+0.01%° 0.0049+0.01
Sample2 6.88+0.01¢ 15.579+0.01°  0.6033+0.01°° 0.0403+0.00°  0.0088+0.01%° 0.0049+0.01
Sample3 6.91+0.01' 15.83+0.01"  0.6100+0.01*  0.0386+0.01°  0.0100+0.01®® 0.0049+0.01
Sample4 7.02+0.01° 16.07+0.00°  0.5700+0.03°  0.0400+0.00® 0.0078+0.01* nd
Sample5 7.18+0.02° 16.43+0.01°  0.5767+0.03°° 0.0386+0.01°  0.0080+0.01*° nd
Sample6 7.42+0.01° 16.60+0.01°  0.5800+0.02°  0.0363+0.02° 0.0359+0.01* nd
Sample? 7.99+0.03° 16.73+0.01°  0.5567+0.01°  0.0310+0.01° nd nd
Sample8 8.20+0.01° 17.00+0.00°  0.5467+0.01"  0.0300+0.01° nd nd

Values are given as means + SD.; nd = not detected
Means with a-g in the same column are significantly different at the p<0.05 level.
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