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Effect of ethylene absorber on quality of longkong (Lansium domesticum Corr.) bunches during storage
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Abstract

The study of ethylene absorber on quality changes of longkong bunches during storage was conducted.
The longkong bunches were harvested at the age of 13 weeks after full bloom with the average weight of
520.151+48.66 g/bunch. Each bunch was placed in PP tray, 119.0X178.0X72.0 mm, combined with various
amounts of the ethylene absorber sachet (3 g/sachet) including 0 (control), 1, 2 and 3 sachets/tray, top sealed
with PVC film (11 JUm thickness) and stored at 18+1°C for 0, 3, 6, 9 and 12 days. The results indicated that the
storage of longkong bunches with ethylene absorbers could delay the fruit abscission significantly (p<0.05) longer
than that of the control. Fruit abscission of the control bunches and all treatments of bunches with the ethylene
absorbers was occurred on day 9 and 12 of storage, respectively. At 12 days of storage, the fruit firmness in each
treatment was not significantly different. The longkong bunches with the ethylene absorber contents of 0, 1, 2 and
3 sachets/tray had a decrease in the peel lightness (L*) of 12.11, 4.63, 4.27 and 5.16%, respectively, and the
headspace ethylene concentrations of 9.54+0.14, 2.17+£0.11, 1.13+0.03 and 0.55+0.06 mg.kgﬂ respectively. The
ratio of total soluble solids per total titratable acidity (TSS/TA) in each treatment trended to increase (p<0.05) with
storage times. This research showed that longkong bunches packaged with 3 ethylene absorber sachets/tray
exhibited the least fruit abscission of less than 3% as compared to the other treatments resulting to the ability to
keep the longkong bunches for at least 12 days with no fruit decay.
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Figure 1. Changes in weight loss (A) and fruit abscission (B) of longkong with various ethylene absorber contents

during storage at 18+1°C
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Figure 2. Changes in firmness (A), L* (B) and b* values (C) of longkong with various ethylene absorber contents
during storage at 18+1°C
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Figure 3. Changes in headspace ethylene contents (A) total soluble solids (B), titratable acidity (C) and TSS/TA

(D) of longkong with various ethylene absorber contents during storage at 18+1°C
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