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Effect of Food Preservatives and Edible Coating Materials on Postharvest Quality of

Longan Fruits cv. Daw

Piyachittra Sriworakun’

Abstract

The effect of bleaching solutions on quality and storage life of longan (Dimocarpus longan Lour. cv.
Daw) were studies. Longan fruits were soaked in solutions of benzoyl peroxide 150 ppm, ammonium chloride
600 ppm and sodium metabisulfite 50 ppm for 5, 10 or 15 minutes and then kept at 10 °C 70 % RH. It was found
that pericarp of longan fruit soaked in benzoyl peroxide turned brown rapidly, while fruits soaked in ammonium
chloride could delayed browning as good as sodium metabisulfite but acceptibility scores are highest.

The studied on effect of preservative chemicals on the qaulity changes and storage life of longan fruits
were conducted by the fruits in calcium propionate 2000 ppm, methyl paraben 1000 ppm, propionic acid 2000
ppm, sodium metabisulfite 50 ppm, sorbic acid 500 ppm or sodium propionate 2000 ppm, for 5, 10 or 15
minutes. It was found that all treatments could entirely prevent pericarp molding during storage at 10 °C while
fruits soaked in sorbic acid solution also delayed pericarp browning as good as the highest in acceptibility scores.

The usage of the best blanching and prevent molding solutions from experiment 1 and 2 which consisted
of ammonium chloride 600 ppm and sorbic acid 500 ppm were studied. It was found that the usage in
combination of the two chemical solutions could delayed pericarp browning better than usage in single or sodium
metabisulfite 50 ppm.

The studied of coating solutions on qaulity changes and storage life of longan fruits were conducted by
coating with sodium carboxy methyl cellulose or carageenan at 1, 2, 3, 4 and 5 % weight by volume (w/v). It was
found that the fruits coated with 1% sodium carboxy methyl cellulose gave better result in delayed weight loss
when compare with other treatments.

The usage of best blanching and prevent molding solutions from experiment 3 which consisted of
soaking in ammonium chloride 600 ppm and sorbic acid 500 ppm for 5 minutes and the best coating solution in
experiment 4 of 1% sodium carboxy methyl cellulose in compare with soaking in sodium metabisulfite 50 ppm or
water were studied. The results showed that all treatments consisted of 1% sodium carboxy methyl cellulose could
not delayed pericarp browning, molding or extended shelf life. While fruits soaked in ammonium chloride in

combination with sorbic acid gave the best result in all criteria when compared with control group.
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