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Effects of Ascorbic Acid and Edible Coating Agents on Postharvest Quality of Longan cv. Daw

Sunsanee Kabbua*

Abstract

The effect of ascorbic acid on postharvest quality of longan cv. Daw. fruits was studied by soaking the fruits
in 1% ascorbic acid solution for 0 (control), 1, 5, 10, 20 and 30 minutes. Then the fruits were stored at 5 "C. The
result showed that the fruits, soaked in 1% ascorbic acid solution for 0, 1, 5, 10, 20 and 30 minutes, shelf-life were 15,
21,21, 18, 15 and 15 days respectively. Longan fruits which were soaked in 1% ascorbic acid solution for 1 and 5
minutes had fresh weight loss, dry weight, polyphenol oxidase activity, exocarp decay and exocarp browning lower
than the control. However, they had vitamin C, total phenolics contents and fruit rot higher than the control. Longan
fruits which were soaked in 1% ascorbic acid solution for 20 and 30 minutes had some tissue damaged on the
exocarp. The fresh weight loss, dry weight, exocarp decay and exocarp browning were significant higher than those
of 1 and 5 minutes soaking time but they did not significant differences with the control.

The effect of edible coating agents on postharvest quality of longan cv. Daw. fruits was studied. Longan
fruits were coated with 1 and 2% agar and 2, 4 and 6% gelatin and non-coated (control), then stored at 5°C. The result
showed that the longan fruits which were coated with 1 and 2% agar and 2, 4 and 6% gelatin and the control, shlf-life
were 18, 18, 21, 21, 21 and 21 days respectively. Longan fruits with 1 and 2% agar and 2, 4 and 6% gelatin had fresh
weight loss were significant lower than the control.

The effect of edible coating agents on postharvest quality of peeled longan cv. Daw. fruits was studied. The
peeled longan fruits were coated with 1 and 2% agar and 2, 4 and 6% gelatin and non-coated (control), then stored at
5°C. It was found that the peeled longan fruits were coated with 1 and 2% agar and 2, 4 and 6% gelatin and the
control, shif-life were 6, 6, 5, 5, 5 and 4 days respectively. The peeled longan fruits with 1 and 2% agar and 2, 4 and
6% gelatin had fresh weight loss lower than the control and 6% gelatin had total soluble solids heigher than the

control.
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