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The study of using sulfur dioxide for fumigation export longan
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Abstract

The using of sulfur dioxide fumigation is the effective and common treatment for export fresh longan in
Thailand. Department of Agriculture established the good practices for sulfur dioxide fumigation and certified the
qualified fumigation houses with Q-mark for promote the exporting. The inspection and certification sulfur dioxide
fumigation houses since 2002 until present was found that the total fumigation houses are 80 and 54 was
certified , most of then are in the northern part of Thailand that are 46 which in Chiangmai province 23 and
Lampoon province 23 . Beside then are in Chanthaburi province and 8 fumigation houses was certified.

The study of sulfur dioxide residues in fresh longan was carried on 60 m’ fumigation room by using
longan variety E-Daw and use sulfur 4.2 kilograms. The fresh longan was prepared in the plastic basket size 3 and
11 kilograms and the total amount of longan are 9,243 kilograms. After fumigation fresh longan was kept in the
control temperature room (2-5°C) and was sampling for analyses the sulfur dioxide residues everyday for 20 days.
The result revealed that the sulfur dioxide residues was found in the edible part not higher than 10 ppm, whereas
the residues in the peel was found highest at 2,612.29 mg/kg and lowest 920.92 mg/kg in the first and 19" day
after fumigation respectively.
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Table 1 SO, residue (mg/kg) in fumigated fresh longan during storage at 2 °C

SO, residue (mg/kg) SO, residue (mg/kg)
Days Days
Aril Rind Aril Rind
1 22.73 2,612.29 11 <10 998.72
2 <10 2,066.30 12 <10 1,238.08
3 <10 1,788.94 13 <10 1,053.49
4 <10 1,512.65 14 <10 1,133.82
5 <10 1,497.25 15 <10 1,123.12
6 <10 1,364.59 16 <10 1,096.80
7 16.12 1,274.99 17 <10 966.19
8 <10 1,265.88 18 <10 1,063.19
9 <10 1,106.66 19 <10 920.92
10 <10 1,169.24 20 <10 1,008.19
3,000.00
2,500.00 \
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g
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Figure 1 SO, residue (mg/kg) in rind
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