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Effect of Salt Compounds and Coating Materials on Postharvest Decay Control of Longan

Kannapot Kawsorn

Abstract

The study on the effect (W/V) of 0.5% and 1.25% sodium bicarbonate, 3% sodium carbonate, 4% sodium
chloride, 0.02% sodium hypochlorite, 0.5% potassium bicarbonate and 0.3% potassium sorbate against
microorganisms on longan fruit surface were performed by mixing the chemicals and water used for washing the
fruit into a culture medium and incubated at the ambient temperature (25 t2°C) for 1 and 3 days. The result
revealed that, sodium carbonate at the concentration of 3 % was the best to control the microorganisms.

The study on the effect of various concentrations and temperatures of sodium carbonate solution on the
postharvest decay of longan was separated into two parts. Part one, fruits were soaked in 0, 1, 3 and 5% sodium
carbonate solution at ambient temperature for 10 minutes and then stored at 10 °C. The result revealed that, the
fruits soaked in sodium carbonate solution of all treatments could delay rotting and prolong storage life upto 6
days. Control group could last only for 4 days. Fruits soaked in 3 %sodium carbonate solution had less
percentage of disease when observed in day 8. The fruits from all treatments were not different significantly in
weight loss and total soluble solid (TSS) , but colour of the outer surface of the peel became dark brown after the
fruits were treated with sodium carbonate solution. The sensory evaluation of the treated fruits were not
acceptable due to darkening of the peel. However, inner surface of the peel and the fresh flavor were acceptable
without off-odour.  Part two, the best concentration of chemical tested from part one was further studied to
determine appropriate soaking temperature and time.  Fruits were soaked in 3 % sodium carbonate solution at
ambient temperature, 49, 52 and 55 °C for 5 and 10 minutes and then stored at 10°C. The result showed that,
fruits soaked in the solution at ambient temperature for 5 minutes could delay disease development for 6 days and
the least percentage of disease incidence when observed in day 8. Other treatments had not different significantly
in weight loss and TSS. However, for fruits soaked in the solution at 55°C for 10 minutes, the peel became dark
brown, the inner side of peel developed irregular brown circles and showed slightly off-odour and off-flavor.

The effect of sodium carbonate solution and coating materials on fruits were also studied. Fruits were
treated with 3 % sodium carbonate solution at ambient temperature for 5 minutes and coated with 50, 60, 70% of
Stafresh 310 or 10, 15% of Carnauba. The control groups were soaked in 3% sodium carbonate solution at
ambient temperature for 5 minutes or coating with various concentrations of Stafresh 310 and Carnauba. The

result revealed that, fruits soaked in 3 % sodium carbonate solution at ambient temperature for 5 minutes, fruit
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coated with 10% Carnauba and fruits soaked in 3 % sodium carbonate solution mixed with 10% Carnauba
coating could be stored at 10°C for 10 days. Whereas, fruits coated in 50% Stafresh 310 had storage life for 12
days, but those soaked in distilled water (control group) had the shortest storage life (only 8 days). The sensory

evaluation of these treatments were still acceptable.



