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Effect of CaCO;-Nanoparticles-Longkong Peel Extracts Coating on Quality and Browning of Longkong
after Harvesting
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Abstract

The effect of concentration of calcium carbonate (CaCO,) on nanoparticle synthesis were also evaluated.
The addition of 0, 0.5, 1.0, 1.5 and 2.0 mM CaCO, and stored at 13 °C and 90-95% relative humidity for 14 days.
The results indicate that CaCO, concentration at 2.0 mM showed the lowest rang of browning comparing with the
other treatments. The effect of the concentration of longkong peel extract (LPE) on nanoparticle synthesis were
measured. LPE at 2.00 mg was the lower browning than that of other treatments sample. The effect of edible
coating on quality and browning of longkong after harvesting were studied. Edible coating was used as a
component of 2 mM CaCO, and 2.00 mg LPE. Longkong was coated with 0, 1 and 2% alginate, 1 and 2%
carrageenan and 1 and 2% gum arabic and then stored at 13 °C and 90-95% relative humidity for 14 days. Every
2 days, longkong samples were analyzed for changes in browning, L* value, pH, total phenolic content and
activity of polyphenol oxidase (PPO). Longkong coating with 2% alginate delay browning, L* value, activity of PPO
and total phenolic content. The fruit treated with 2% carrageenan did show a statistically significant total sugar
increase (12.86 g/L) compared to those treated with control (6.36 g/L) on 12 day. However, Longkong coating with
2% carrageenan had lowest pH after storage for 14 days.
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Figure 1 Changes in browning, pH, PPO activity, total sugar content, L* and total phenolic content of longkongs
coated with 0, 1 and 2% alginate, 1 and 2% carrageenan, 1 and 2% gum arabic of reaction mixtures
containing 2.0 mM CaCO, and 2.0 mg LPE powder, followed by storage at 13 °C and 90-95% RH.



