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Effect of Precooling on Quality and Storage Life of Daw variety Longan fruits
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Abstract

Effect of precooling on quality and storage-life of longan cv. Daw was studies during December 2009—
January 2010. It was found that every precooling method could prolong storage life of the longan fruit up to 30
days while the non-precooled fruit (control) had 27 days storage-life at 5 °C due to the fruit rotting percentage
(>45%). The fruit rotting percentage at the end of storage-life for control, forced-air cooling, hydrocooling and top
icing were 46.50, 48.75, 47.00 and 48.25 % respectively. For fruit color between precooled and non-precooled
fruit, L* values of control, forced-air cooling, hydrocooling and top icing were 45.80, 43.19, 42.00 and 45.19
respectively; C values were 31.15, 31.24, 30.28 and 29.97 respectively; and ° hue were 65.69, 66.21, 60.75 and
62.93 respectively. Aril firmness, total soluble solids and aroma score did not significantly differed. For preference
test scores, the control had the lowest score (3.75 = dislike) while the force-air cooled, hydrocooled and top-iced
longans received the scores in the range of normal to like (4.75, 5.50 and 5.50 respectively).
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Figure 5. Fruit rot percentage of longan cv. Daw
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