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Abstract 
Fresh longan typically has short storage life mainly due to rapid pericarp browning and microbial 

infestation.  In the present experiment, different MAPs were used to extend the storage life of E-dor  longan. 
Longan bunches were trimmed to obtain individual fruit prior to dipping in 200 ppm Clorox solution for 3 min. 
Fifteen long fruit (200 g) were packed in a 12×17×3.5 cm3 polypropylene (PP) tray and heat-sealed with 2 different 
films which were typical PP film ( non-perforate)  and polyethylene terephthalate/ cast polypropylene micro-
perforated film (PET/cPP) (MTEC provided), compared to mesh bag packging (served as a control). All treatments 
were stored at 10°C, 90-95% RH. O2 concentration in non-perforated MAP reached a steady state (6%) on day 6, 
whereas in micro-perforated MAP, O2 reduced to steady state at 15%  on day 3.  On the other hand, CO2 

concentration shaply increased to 30% in non-perforated MAP on day 7, while the gas in perforated MAP became 
stable at 12% since day 4. Fresh weight loss of longan fruit in mesh bag was as high as 7% on day 12, while ones 
packed in both MAPs lost less than 0. 3%  throughout the storage.  Moreover, pericarp browning of control 
treatment appeared rapidly, making L*  value reduced from 50 to 41 within 12 days.  Fungal development was 
found on the fruit in control treatment after day 6, while the samples packed in both non-perforated MAP and 
perforated MAP were infested by day 9 and 12, respectively. 
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Figure 1 Changes in CO2 and O2 in the headspace of longan kept in a package top-sealed with PP film or 

microperforated PET/cPP film and stored at 10°C, 90-95% RH 
 

 
Figure 2 Changes in L* (A), hue angles (B), chroma (C), and E (D) of the peel of longan kept in a package top-

sealed with PP film or microperforated PET/cPP film and stored at 10°C, 90-95% RH 
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Figure 3 Changes in fresh weight loss (A), and disease incidence (B) of longan kept in a package top-sealed 

with PP film or microperforated PET/cPP film and stored at 10°C, 90-95% RH 
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