M (Y] o v ¢
HRYRIEN WL SENMIANILANARMINATINMataznamumstiusnvemwad lawugae
aiins udagnuas

UNAALD
3 o o (4 9y a Yy 9 9 A
ﬂ”lilﬂ”].liﬂ“hl1611ﬂwu§ﬂ@1uﬁﬂ1WUiiEJTﬂTﬂﬂ’J‘]JﬂlJIﬂ8ﬂ1§1%ﬂ”I“]ﬁ’]i’)ﬂ“]ﬂﬁ]uﬂfﬂmsllllslluiﬂﬂag 2 N30
1 v Y 4 o Y Y 9 A ~ a = dy [ v  JdY
4 s:mﬂummmsmu"lﬂaaﬂ”lcmmmmmuﬁaﬂax 5 HI0 15 ngauvgy 4 AN AUKYT ANVUFUTUNNTIDY
v 3w o a c;y {
Ay 95 WUM ﬂﬁLﬂ‘]JiﬂHWﬁ1“181uﬁﬂ11/\l‘]ﬁimﬂ1ﬁﬂ’J‘UﬂﬂJﬁ”liJﬁﬂaﬂﬂﬁLﬂﬂ@”Iﬂﬁ?TuW]”lﬁ ﬂmﬂﬁfmuﬂmﬁ
A = oy v [ % a Aam a = 3
L‘].]ﬁi’)ﬂ miqigmaumuﬂ @ﬁiTﬂﬁ‘ﬁm% DATINTINDALDNAU uawzaamiaﬂawmﬂimmV\luaamwm
A a o A a I A ~ ~ =
6U’EN!,“]Jﬁﬁlf‘ll?\Iﬁ ﬂi]ﬂiiil"l]@xilﬁ]u]l“]flﬁwawu@ﬁﬂ@ﬂclﬂ,ﬂ’(?f mu"l,clmWuaaxamuuaﬂmuﬂama agunsiuu
@ Yy a = ' S o a S o Aaw a
ﬂﬁEJ?HJTIHJ?NF;!“]Jiiﬂﬂﬂﬂ’ﬂﬂ'li!ﬂ‘ﬂiﬂHﬂU’ﬁﬂTW“lJii‘c’ﬂﬂ'lﬁﬂﬂ@] TﬂﬂﬂWi!ﬂ‘Uif‘l‘]elﬂuﬁﬂWWVliJﬂW]f’fJﬂﬂG]ﬂi]u
Yy 9 9 1 v o s 4 Y 9 v ¥ A o
ANULUNUUIDYAY 2 i’Jllﬂ‘]Jﬂ1°‘]$ﬂ'liijﬂuhl@]ﬁlﬂﬂ]l"]f@ﬂ31hﬂll|%u59863 15 mmmmﬂmmwimﬂumamu
= 3 o Y= o 1 < o A3 o A
LLﬁ%iJ’EJWEJﬂWiLﬂ‘lJiﬂ‘HWllﬂﬂQ 253U E]Eﬂ\‘lhlﬁﬂGIHJﬁWUlEJ“VILﬂﬂiﬂHﬂLlﬁﬂTW‘]Jii81ﬂ’]ﬁﬂ’)ﬂﬂ3J‘W°U’ﬂiJﬂ1§’(?f$ﬁ3J"llE]\1
P
ﬂiNWﬂ!LﬂﬂWHﬂﬁiulﬁ@Wﬁiﬂﬂﬂ’NﬁﬂWWUi‘iEﬂﬂ1ﬁﬂﬂﬁ
3 o ° Y4 Ao A Y 9 9
ﬂﬁlﬂ“]Jiﬂ‘HWﬁWLIEIWlJ‘EﬂfJGluE‘TﬂWW‘U‘iﬁEﬂﬂ?ﬁﬂ’)‘ﬂﬂw‘ﬂufﬂGﬁ@@ﬂ“ﬁl%uﬂ’ﬂm%ﬂﬂluq\ﬁﬂﬂﬁg 50 60 70

'
a = A

{ { o o o ' g o
uagy 80 ﬁ@‘ﬂlﬁﬂw 4 DAY ALY ﬂ?WN%UﬁNWﬂ‘ﬁ%}ﬂﬂag 95 W‘U'J']ﬂ']ﬁlﬂUﬁﬂH11Uﬁﬂ1WU§iEl']ﬂ'lﬁ‘ﬂilﬂ']c]f

U

A

a Y v o Y 9 a ad A = =
2DNHFAUANWUYNVUGINNTESAUANVLUINIY f?ﬂll15ﬂﬁﬂﬂWﬁLﬂﬂﬁuWﬁWﬁﬂlﬂﬁlﬂﬁﬂﬂ ﬂWi!ﬂaﬂullﬂa\‘]ﬁLﬂﬂ@ﬂ
Y v
Msgadeimin dnsimavigly damIndaeNay tazszasmsanadvedllsmaiueaniavua AN
o asy a Y A ~ =} Y 1 3 o
maqmu"lmﬂwm\lu@aaaﬂmm LLazL@u"lev\luaazmuuuamTmuﬂ"lamﬁ"lﬂ@mmmﬂmwﬂuﬁmw
Aa 1 <3 3 o Ao a Yy 9 1 dy o =
‘]Jiifﬂﬂ?ﬁ‘l]ﬂ@] ?JfJNul'ifW]annilﬂ‘Uﬁﬂ‘kJ']11!ﬁﬂ']W‘]Jii‘c’ﬂﬂTﬁ‘ﬂMﬂﬂﬂ%L%uﬂﬁWﬂJLﬂJﬂJﬂJuq@ W‘]J'J"Ilu’f)a"lllﬂllﬂ"li
a A z:g/ 1 o A g a o A 3 o
ﬁgﬁll‘ﬂillTmli’)‘ﬂ11!i’)ﬁL'W1151]‘L!ll"Iﬂﬂ'J1Wﬁﬂ"lnlfl1/lLﬂ‘]J1uﬁﬂ1W‘]JiﬁfJ"Iﬂ”Iﬁ‘]_Iﬂ@] IﬂﬂNﬁa”lllﬂ‘Vlﬂ"liLﬂ‘]JiﬂH"lglUﬁﬂTW

Ao A Yy Y v = & A Y ~ )
NUNIEDDNYLIUANULAUNUUIDIAS 70 uﬂmmwyﬂum@muummqsﬂ 20 U

* A o a o < = o = =) a o
INNEAATUITUNA (NA 11 TATHAINTINLNG) ANENTNNTFIMNWLazmna 1w 1ad yniInenasna 1 ad

v ~ 9
NITIDUNAITULYSI. 107 YU,



Effect of Controlled Atmosphere on Browning Occurrence and Storage Quality of Longan

(Dimocarpus longan Lour.cv. Daw) Fruit

Samak Kaewsuksaeng*

Abstract

The storage life or shelf life of longan is limited by browning of peel. The objectives of this research were
to study on using high O, concentrations and CA storage to maintain fruit quality and prolong storage life of
longan cv. Daw. Fruit were stored in air (21% O, + 0.03% CO,), 2% O, + 5% CO,, 2% O, + 15% CO,, 4% O, +
5% CO, and 4% O, + 15% CO, at 4C and 95% RH. It was found that CA remarkably reduced peel browning,
changes of peel color, weight loss, respiration rate, ethylene production, polyphenoloxidase (PPO) and
phenylalanine ammonialyase (PAL) activities and delayed increasing total phenolic content. The fruit stored in CA
storage had visual acceptance score higher than those in air. The combination of 2% O, and 15% CO, was found to
be the best CA condition and did extend the storage life to 25 days. However, the pulp of fruit stored in CA
conditions had higher ethanol content than ambient condition. In the second experiment, fruit were stored in 50%,
60%, 70% and 80 O, % (N,balance) at 4°C and 95% RH. Peel browning, changes of peel color and weight loss
were significantly retarded by superatmospheric O,. Furthermore, respiration rate, ethylene production, changes of
total phenolic content and the activity of PPO and PAL were also suppressed during these storage. Consequently,
the inhibition of peel browning, fruits held in 70% O, revealed the best treatment and prolong storage for 20 days.

However, the accumulation of ethanol content in longan pulp occurs in all high O, concentrations.
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