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Comparison of Concentrations and Contact Times of Acidified Fruit Juices
on Quality of Ready-to-Eat Longan Flesh During Storage
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Abstract

Three fruit juices (passion fruit, pineapple and roselle) with high organic acids were used to replace the
synthetic organic acids commonly used to decrease the pH level of ready-to-eat longan flesh to less than 4.6 so
that the growth of pathogenic microorganisms could be inhibited. The physico-chemical, microbiological and
sensory properties of the treated products were evaluated by 50 taste panelists. The results showed that the pH
levels of longan flesh soaked in 40% (v/v) passion fruit juice, 70% (v/v) pineapple juice and roselle juice extract at
a ratio of 1:40 (w/v) for 60 min were 4.58, 4.59 and 4.60, respectively. The initial total count of bacteria, yeasts and
molds in the treated products was significantly (p<0.05) lower than that of the control. The treated products were
stored in the clear clamshells at 0+1°C for 14 days. All treatments were compared with two controls without
soaking and soaking in 0.5% calcium chloride followed by 50 mg/L peroxyacetic solution (PAA). The results
revealed that 0.5% CaCl, and 50 mg/L PAA in combination with the fruit juices could mitigate the total count of
bacteria, yeasts and molds, as well as physico-chemical changes during storage more effectively (p<0.05) than
the controls. These treatments could extend the shelf-life of longan flesh up to 10 days when compared with the
non-soaked control which had a shelf-life of 5 days.
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Figure1 Acceptability (A), total bacteria (B), yeast-mold population (C), pH (D), titratable acidity (E), total soluble
solids (F) of ready-to-eat longan flesh during storage at 0+1°C for 14 days
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