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Loss Assessment in Postharvest Handling of Longan Fruit cv. Daw
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Abstract
Loss assessment of longan fruit cv. Daw was studied during its postharvest chain. The main objectives

were to determine percent loss and to identify the cause of loss in each step which could lend to loss reduction
and the prototype of best practice. Assessment was made immediately after harvest, after fumigation with sulfur
dioxide and after transportation to Talad Thai market. Loss assessment was made in each step and the cause of
loss was identified. It was found that the loss of longan fruit cv. Daw during transportation was highest (19.81%),
followed by the loss at harvest and fumigation (15.75 and 14.62%, respectively). The results showed that the
major cause of loss at harvest was over maturity (14.23%). At the fumigation step, insects were the cause of loss
(2.02%). During transportation, the major cause of loss was water vapor condensation on the peel of longan
(8.01%).
Keywords: loss assessment, longan cv. Daw, postharvest handling
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Figure 1 The cause of loss in fresh longan fruit
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Table 1 Average dimensions, weight and total soluble solids of longan fruit cv. Daw

Produce Dimensions (mm) wieght (g) TSS (%)

Longan fruit cv. Daw 31.12x21.98 14.5 15.2

HANNIIAENLGN Anduneunaiufesaunssivaudeienan nilnadan langoydesaaanmnpine new waz

wasnsfiuneaeauAnilufenay 16.73 Wauanmegodueeniuusazduneu wudr duneunisuugsnaailely
paALlanen19ainsgadanniga Anluiesas 19.81 (Table 2)

Table 2 Average percent loss of longan fruit c.v. Daw in its postharvest chain

Postharvest chain Loss (%)
- After harvest 156.75+2.19a
- After fumigation with sulfur dioxide 14.62+2.91b
- After transportation to Talad Thai market 19.81+3.26b
LSD 8.06
CV.(%) 40.54
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Table 3  Average percent cause of loss in longan fruit c.v. Daw in its postharvest chain

Insect  Infraction Over Moistened  Black
Postharvest chain Immaturity Cracking  Scar Bruising
damage damage maturity peel peel
After harvest 2.39 2.34 6.89 0.25 0.97 14.23 0.00 0.00 0.00
After fumigation with sulfur
0.00 2.02 1.25 0.36 1.37 0.00 0.86 1.58 1.66
dioxide
After transportation to Talad
0.00 0.17 0.31 0.40 3.21 0.00 8.01 3.22 4.70

Thai market
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