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Effects of Low-Concentration Oxalic Acid and Salicylic Acid Application on Pericarp
Browning of ‘Daw’ Longan Fruit during Storage
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Abstract

Oxalic acid (OA) and salicylic acid (SA) at low concentrations could play an important role as signal
molecule in alleviating senescence and maintaining postharvest fruit quality by inducing antioxidant defense
mechanism. The objective of this study was to investigate the effects of low concentrations of OA and SA in
reducing pericarp browning of longan fruit cv. Daw during storage at 25+1°C. Fresh longan fruits were dipped in 1 and
10 mM OA or 1 and 10 mM SA solutions for 10 minutes and those dipped in distilled water were used as control. The
fruits were then packed in cardboard boxes and stored at 25+1 °C with 82+5% RH for 7 days. The fruits were sampled
every day for analysis of percentage of pericarp browning, pericarp color values (L* and b* values), overall quality
acceptance, polyphenol oxidase (PPO) activity and hydrogen peroxide (H,0,) content. It was found that the OA-
treated fruits showed significantly lower pericarp browning percentage and higher pericarp color values during storage
for 7 days, whereas the SA application exhibited less effectiveness in reducing pericarp browning. In addition, fruits
treated with OA showed lower PPO activity and H,O, content and higher overall fruit quality compared with the control.
OA at 10 mM was most effective in reducing pericarp browning and extending shelf-life from 2 day to 4 days. This
study indicated that OA at low concentration (10 mM) could alleviate pericarp browning and maintain high fruit
quality of ‘Daw’ longan fruit during storage at 25+1°C by reducing PPO activity and H,O, accumulation.
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Figure 1 Changes in pericarp browning (A), L* (B) and b* (C) values, overall quality acceptance (D), PPO activity
(E) and H,0O, content (F) of longan fruit during storage at 25+1°C for 7 days. Bars (standard deviation)

with the same letter in each sampling time are not significant difference. (n=3).
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