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Foliar Application of Chitosan and Different Temperature Storage on Postharvest Quality of
'Edaw' Longan (Dimocarpus longan)
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Abstract

This study was aimed to determine the effects of foliar application of chitosan and different temperature
storage on postharvest quality of 'Edaw' Longan (Dimocarpus longan). Longan plants were sprayed with chitosan
(0, 250, 500, 750 and 1,000 mg/L) at 7, 14 and 21 days after fruit set. After harvested, longan fruits were stored at
10 or 25 °C, 90% relative humidity (RH) for 12 days. The results showed that the shelf-life of all chitosan treated
fruits and control which were stored at 25 °C were obtained only 4 days. Foliar application with 250 mg/L chitosan
and fruit storage at 10 °C were resulted in reduced weight loss, peel color change (L*, a*, b* Chroma and Hue
angle value), softening, browning index and disease index. The chitosan treated (250 and 500 mg/L) and stored
at 10 °C fruits showed significantly lower total soluble solids than those of others, whereas non-significant
difference was found in total phenolic contents. Thus, longan fruits applied with 250 mg/L chitosan and stored at
10 °C could extended the shelf-life by 12 days, with the best fruit quality and good appearance as compared to all
treatments.
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Figure 1 Foliar application of chitosan and different temperature storage on weight loss, firmness and total

soluble solids of 'Edaw' Longan.
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Figure 2 Foliar application of chitosan and different temperature storage on peel color change (L*, a*, b* Chroma

and Hue angle) of 'Edaw' Longan.
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Figure 3 Foliar application of chitosan and different temperature storage on respiration, ethylene production and

disease index of 'Edaw' Longan.
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Figure 4 Foliar application of chitosan and different temperature storage on browning index and total phenolic

content of 'Edaw' Longan.
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