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Acceptance survey of northern region consumers on fresh longans dipped in hydrochloric acid
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Abstract

Investigation on the attitude and behavior affecting acceptance of the northern consumers in fresh longans
dipped in HClI for replacing SO, fumigation was studied. The off-season fruits were used and placed in 11.5 kg perforated
plastic baskets for overnight. The fruits were washed with clean water and then dipped in 60 liters of 6% HCI (pH 0.14) for
30 min, rinsed with water and drained for 10 min (without air dry by an electric fan). They were immediately stored at 3 °C,
85% RH. Consumer acceptance of fruits treated with HCl and SO, were conducted by 300 consumers in the North. The
results found that the tested consumer were able to divide into different groups, i.e. people of government sectors
(57.0%), working groups at longan packing houses for export (14.0%), students (8.3), traders (6.7%), farmers (5.3%) and
the others (12.7%), which consisted of most women (57.0%) for 171 persons. Age ranging was more than 36 years
(56.0%). The important factors of consumer to select and buy fresh longan were basis on totally freshness, variety, fruit
size, taste and outer pericarp color, respectively. In addition, the total mean score of consumers accepted on fruit dipping
in HCI and fumigated with SO, were 5.86 + 2.13 and 5.95 + 1.9 (using 9 point hedonic scales). The percent of consumer
acceptance had mostly accepted on HCl as a replacement for SO, treatment at 84.7% and using this treatment to extend
longan shelf life at 71.3%. For exporters group in off-season longan (15 persons), most products were mainly exported to
P.R. China and Indonesia followed by Singapore etc., respectively and mainly transported by sea. The most exporters
had satisfaction and confidence in SO, fumigation to extend longan shelf life, however, the alternative method has to be
prepared in the future for protecting the risk of SO, residue in fruits. The exporters’ specification for alternative to SO, has
to bleach pericarp to yellow skin color and shelf life extension near by SO,,.
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Table 1 Demographic

Demographic Freq % Demographic Freq %

Sex Female 171 57.0 Occupation  Government service 159 53.0
Male 129 43.0 Longan packing houses for export 42 14.0

for export

Age Under 20 years 4 1.3 Students 25 8.3
21— 25 years 37 12.3 Traders 20 6.7
26 — 30 years 53 17.7 Farmers 16 5.3
31 —35 years 38 12.7 The others 38 12.7
Over 36 years 168 56.0 Income None 18 6.0

Education Under secondary 63 21.0 (Baht) Lower 5,000 27 9.0
Secondary 70 23.3 5,000 - 10,000 136 45.3
Diploma 32 10.7 10,000 - 15,000 72 24.0
Bachelor's degree 121 40.3 15,000 - 20,000 19 6.3
Above bachelor 14 4.7 Upper 20,000 28 9.3
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Table 2 Behavior of consumers.

Behavior Freq % Behavior AZLUYE  SD
Longan buying Factors for selecting and buying Iongan1

Buy for themselves 92 30.7 Variety 317 253

Not buy for themselves 208 69.3 Totally freshness 2.61 1.5
Format for eating fresh longans if they brought Fruit size 3.45 1.67

Consumed by themselves due to 160 53.3 Outer pericarp 498 1.96

growing the fruit tree at home. Flesh color 6.05 1.58

Gift 66 22.0 Taste 424 210

Miscellaneous 33 11.0 Price 518 238
Time duration for eating 1 kg longan completely Aroma 6.79 1.57

Within a day 101 33.7 Packaging 850 1.17

Within a week 156 52.0

Within two weeks 15 5.0

3 — 4 weeks 7 2.3

More than 4 weeks 21 7.0

Note: 1 = the highest important factor and 9 = the lowest and SD = standard deviation.
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Table 3 Attitude and acceptance of consumers on longan dipped in HCI as a replacement to SO, to prolong

storage life.

Attitude and acceptance Freq % Attitude and acceptance Freq %
Average liking score using hedonic scale for consumer test. Advice on improving quality of fruits dipped in HCI

Fruits fumigated with SO, 595  +1.90° Outer pericarp color 165 55.0

Fruits dipped in HCI 586 + 213 Inner pericarp color 57 19.0
Did you agree with preparation of HCl as the save alternative to SO, Flesh color 78  26.0
in the future ? Firmness 82 273

Agree 254 84.7 Taste 96 32.0

Not agree 46 15.3 Aroma 106 35.3
Did you accept HCI usefulness for an alternative treatment for Overall acceptance 49 16.3
extending storage life of longan ? The others 23 7.7

Accepted 214 71.3

Not accepted 86 28.7

Note: "1 = the lowest score, 5 = neither dislike nor like (limit of acceptance) and 9 = the highest score.
2/ ..
SD = standard deviation,
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