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Effects of Vista KS Fertilizer Concentrations and Storage Temperatures on Quality and Storage Life
of Longan Fruit cv. Daw
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Abstract

Effects of Vista KS fertilizer concentrations and storage temperature on postharvest quality of longan fruit
(Dimocarpus longan) cv. Daw were studied by spraying Vista KS (0.10, 0.15 and 0.25%) at 14 and 7 days before
harvesting (control treatment was no Vista KS applied). The fruit were thereafter stored at ambient temperature
(29.89+0.50°C, 52.46+1.05%RH) and 15°C (16.35+0.12°C, 75.73+1.60%RH) for 6 days. The results indicated that
longan fruit stored at ambient temperature had higher weight loss than the fruit stored at 15°C. Likewise, longan
fruit stored at room temperature showed higher total soluble solids, titratable acidity and vitamin C contents than
the fruit stored at 15°C. Notwithstanding, low temperature storage achieved better quality attributes, including
firmness maintenance, decay reduction, and storage life extension rather than storing at room temperature.
However, storage temperature had no effects on peel and pulp color, pulp dry weight and panelist acceptance
scores of longan fruit. For Vista KS application, longan fruit sprayed with 0.10 and 0.25% had higher total soluble
solids than control treatment, however, it had no effects on weight loss, pulp dry weight, panelist acceptance
scores, firmness, vitamin C content, titratable acidity, peel and pulp color, and shelf life of longan fruit.
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Table 1 Weight loss, pulp dry weight, firmness, total soluble solids, titratable acidity, vitamin C contents and
decay of longan fruit stored at room temperature (29.89+0.50°C and 52.46+1.05%RH) and 15°C
(16.35+0.12°C and 75.73+1.60%RH) for 6 days.

Treatments Weight loss Pulp dry Firmness Total soluble Titratable Vitamin C Decay

(%) weight (%) (kg) solids acidity content (%)
(%) (%) (mg/100 g FW)

Factor 1: Storage temperatures

Room temperature 14.00a 23.96 0.056b 20.80a 0.124a 113.74a 25.50a

15°C 10.70b 22.61 0.073a 19.79b 0.108b 92.70b 217b

Factor 2: Vista KS concentrations

Control 12.61 22.44 0.057 19.50b 0.107 95.99b 19.33a

0.10% 12.61 24.02 0.061 20.90a 0.110 105.85a 14.00a

0.15% 12.77 23.23 0.060 20.17ab 0.109 107.17a 6.67b

0.25% 11.40 23.49 0.059 20.61a 0.109 103.88a 15.33a

Factor 1 * ns * * * * *

Factor 2 ns ns ns * ns * *

Factor 1x2 ns ns ns * ns * *

Note: Means followed by different uppercase letters within the same column are significantly different at P<0.05.

Table 2 Peel color, pulp color, panelist acceptance and shelf life of longan fruit stored at room temperature
(29.89+0.50°C and 52.46+1.05%RH) and 15°C (16.35+0.12°C and 75.73+1.60%RH) for 6 days.

Treatments Peel color Pulp color Consumer  Shelf life

L* chroma hue angle L* chroma hue angle  acceptance (days)
) @) (score)

Factor 1: Storage temperatures

Room temperature 47.15 29.46 65.46 52.31 10.08 90.54 2.11b 5.94b
15°C 47.92 29.10 66.10 51.96 10.04 90.81 2.97a 8.56a
Factor 2: Vista KS concentrations

Control 47.43 30.24 65.12 5117 10.03 90.87 3.00 7.11
0.10% 4713 28.96 65.98 52.76 9.99 90.77 2.78 7.44
0.15% 47.78 28.48 65.42 52.59 10.21 90.71 2.72 7.56
0.25% 47.80 29.44 66.61 51.01 10.03 90.34 2.67 6.89
Factor 1 ns ns ns ns ns ns * *
Factor 2 ns ns ns ns ns ns ns ns
Factor 1x2 ns ns ns ns ns ns ns ns

Note: Means followed by different uppercase letters within the same column are significantly different at P<0.05.

The evaluation criteria of consumer acceptance scores are defined as: 1 = unusable 2 = poor 3 = fair 4 = good 5 = excellent
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