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Effects of Chitosan Coating and Storage Temperature on Postharvest Quality of ‘Edaw’ Longan
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Abstract

Longan is one of the major economic fruit crops in Thailand, with has high marketing potential, both as a
fresh and processed product. The fresh fruit of longan has the short storage and shelf-life. This study investigated
the effects of chitosan coating and temperature on postharvest quality of ‘Edaw’ longan. The fruit were dipped into
the 0, 250, 500, 750 and 1000 mg/L chitosan for 3 min and stored at 10 and 25 °C (90% RH) for 8 days. The result
showed that the stored at 25 °C and all concentration of chitosan had 4 days storage life. The stored at 10 °C and
500 mg/L chitosan coat reduced change of weight loss, firmness, browning index and disease index. The change
in total phenolic content was significantly difference, The stored at 10 °C and 0, 250 and 500 mg/I chitosan coat
lower change than high concentration of chitosan coat (750 and 1000 mg/L). While, color value of peel (L*, a* and
b* value) and total soluble solids did not showed significantly difference with control. Thus, longan fruit coated
with 500 mg/L chitosan and stored at 10 °C could extended the shelf-life by 8 days, with the best fruit quality and
appearance as compared to all the experiments.
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Fig.1 Effects of chitosan coating and temperature storage on weight loss (a), firmness (b) and total soluble

solid (c) of ‘Edaw’ Longan fruit
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Fig. 2 Effects of chitosan coating and temperature storage on color value (L* (a), a* (b) and b* value (c)) of

peel of ‘Edaw’ Longan fruit
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Fig.3 Effects of chitosan coating and temperature storage on respiration (a), ethylene production (b) and

disease index (c) of ‘Edaw’ longan fruit
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Fig.4 Effects of chitosan coating and temperature storage on browning index (a) and total phenolic content

(b) of ‘Edaw’ longan fruit
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