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Changes in quality of longkong (Aglaia dookkoo Giriff.) for export during storage under the combination of
low temperature and packaging
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Abstract

Longkong (Aglaia dookoo Giriff.) is a highly perishable tropical fruit which requires an effective means of
extending its postharvest life. Low temperature combined with suitable packaging was introduced. Longkong was
kept in a carton box (20 kg) or in Nylon/LLDPE combined with carton box, stored at 15°C. The quality changes
were monitored at 3 days intervals. It was found that the difference of packaging was affected on the quality of
longkong (p<0.05). The shelf-life of longkong was approximately 18 days as indicated by the changes in fruit skin
color no more than 30%. At the end of storage, longkong stored in Nylon/LLDPE combined with carton box
showed highly lightness fruit skin color (L* =44.27), however high fruit drop (approximately 20%) was noticed.
Significantly chemical quality changes was found during storage (p<0.05). Reduction in moisture and sucrose
content was observed through experiment period. Initially, total acidity content tended to decrease after that
increased until the end of storage (p<0.05). It was in agreement with pH value. Increasing ethanol content was
determined from 0.0037 g/g fruit weight in fresh longkong to 0.0200 g/g fruit weight at the end of storage. In
addition, yeast and mold and total microbial count increased with storage time.
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Table 1 Fruit skin lightness (L*) and fruit drop of longkong under different packaging conditions during storage at 15°C

Storage
Storage time A Lightness Fruit drop ] 9 A : Fruit drop
Packaging . time Packaging Lightness (L*)
(days) (Lv) (%) (%)
(days)
0 1 62.77+2.67° ND 12 1 48.04+0.93° 423
2 61.68+1.45" ND 2 52.29+0.94' 4127
3 1 59.99+1.35° ND 15 1 43.53+1.28 1045
2 61.04+1.67° ND 2 45.17+1.94" 7+3%
6 1 58.96+1.42% ND 18 1 44.27+1.81" 2045
2 59.59+1.17° ND 2 43.55+1.19 924°
9 1 57.09+1.17° 242°
2 58.25+1.72° ND

Note: A Packaging; 1= store in Nylon/LLDPE combined with carton box; 2= store in carton box, ND= Not detected
Values are given as mean+SD. Mean with the same letters in both packages during storage are not significantly different at

the p<0.05 level.
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Table 2 Moisture content and total acidity (TA) of longkong under different packaging conditions during storage at 15°C

Storage ) TA )
) A Moisture o Storage LA Moisture TA
0,
time Packaging (as % citric ) Packaging o .
content (%) i time (days) content (%) (as % citric acid)
(days) acid)
0 1 84.03+2.09° 0.52+0.00° 12 1 74.81+0.50° 0.55+0.00°
2 76.38+0.32° 0.5520.00° 2 76.91+0.58° 0.59+0.01'
3 1 84.44+0.39° 0.27+0.01¢ 15 1 70.58+0.65' 0.30+0.00°
2 77.49+2.17° 0.29+0.00%" 2 72.57+0.58° 0.24+0.00’
6 1 82.45+0.94%° 0.29+0.00" 18 1 68.85+1.13° 0.46+0.01°
2 75.13+1.60° 0.27+0.00 2 73.58+1.26™ 0.45+0.00°
9 1 81.05+1.14° 0.52+0.00°
2 74.81£0.50% 0.49+0.01"

Note: * Packaging; 1= store in Nylon/LLDPE combined with carton box; 2= store in carton box
Values are given as mean+SD. Mean with the same letters in both packages during storage are not significantly different at

the p<0.05 level.

Table 3 Sugars content of longkong under different packaging conditions during storage at 15 °C

Storage Sugars (%) Storage Sugars (%)
time PackagingA time PackagingA
Fructose Glucose Sucrose Fructose Glucose Sucrose
(days) (days)
0 1 2.08:0.17"  1.55+0.08°  9.24+0.51° 12 1 3.0520.17°  2.42+0.19° 4.89:0.10'
2 2.08:0.17"  1.55+0.08°  9.24+0.51° 2 2.58+0.12°  1.03+0.09° 5.60+0.42°
3 1 1.82+¢0.12"  2.0120.18"  7.93:0.66" 15 1 2.00£0.13""  1.90+0.08° 6.60£0.25°
2 2.31£0.09°  2.41+0.18° 7.14+0.15% 2 2.72+¢0.14°  2.25+0.06° 6.02+0.42°
6 1 2.13+0.09° 2.17£0.12° 6.60+0.21% 18 1 2.35+0.09° 2.74+0.16° 5.11+0.13°
2 3.92¢0.13°  4.19+0.13"  3.33+0.98' 2 2.67£0.07°  1.67£0.13" 5.86+0.15"
9 1 2.2020.11"  1.9120.11°  7.14:0.11°
2 3.3240.07°  2.29+0.10° 6.1840.11%

Note: * Packaging; 1= store in Nylon/LLDPE combined with carton box; 2= store in carton box

Values are given as mean+SD. Mean with the same letters in both packages during storage are not significantly different at

the p<0.05 level.
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Figure 1 Ethanol content in longkong under different packaging conditions during storage at 15°C

Table 4 Microbiological qualities of longkong under different packaging conditions during storage at 15°C

Microbiological A Storage time (days)
. Packaging
qualities 0 3 6 9 12 15 18

0.99x10°  1.13x10°  1.25x10°  1.81x10"  2.34x10°  2.84x10°  3.67x10°
0.99x10°  1.46x10°  1.55x10°  2.07x10°  2.27x10°  2.67x10°  3.33x10°

Yeast and mold
(cfu/g)

153x10"  4.95x10°  3.48x10"  6.74x10°  7.46x10°  8.21x10°  8.37x10°
153x10"  4.99x10°  4.81x10'  7.61x10°  7.76x10°  7.87x10°  7.53x10°

Total microbial

N =N =

count (cfu/g)

Note: * Packaging; 1= store in Nylon/LLDPE combined with carton box; 2= store in carton box
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