Agricultural Sci. J. 45 : 3/1 (Suppl.) : 213-216 (2014) 2. el N 45 : 31 (WLAH) : 213-216 (2557)

naraINssHlasziaiamuassamslfsuulasaumnaaiaanawaies luszudnanisiiusnen
Effect of Ethanol Fumigation on Quality Changes of Individual Longkong Fruit During Storage
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Abstract

The effect of ethanol fumigation prior to storage on quality changes of individual longkong fruit was
investigated. The different concentrations of ethanol solutions at 0, 20, 30 and 40% were used to generate ethanol
vapor with a flow rate of 183.7248.85 mL/min for 20 min each. Six treated fruit (130+2 g) were packed in a
135x187x36 mm polypropylene tray with a sachet of ethylene absorber (3 g/sachet). Each tray was sealed with
nylon/linear low density polyethylene film (77 pm thick) which was perforated 2 holes of @ 2.5 cm and covered
each with M4 formulation film. All samples were stored at 15+1°C. Each treatment was carried out using 3 trays
and all experiments were conducted in duplicate (n = 6 trays). It was found that all ethanol fumigation treatments
had no significant effect on spoilage reduction as compared to the control throughout 12 days of storage. The use
of ethanol fumigation to longkong fruit could effectively delay changes of L* values in pericarp during storage
while the total soluble solids (TSS) and titratable acidity (TA) of longkong pulp showed to decrease as storage
times increased. Especially, the treated fruit with 40% ethanol fumigation at 9 and 12 days of storage had TSS and
TA lower than those of the control. In addition, the results showed that all ethanol fumigation treated fruit at 12
days of storage had significantly greater electrolyte leakage of pericarp tissues than that of the control.
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Figure 1 Fruit spoilage (A) and L* values (B) of untreated (Control) and ethanol fumigated individual longkong
fruit during storage in packages at 15+1°C
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Figure 2 Total soluble solids (A) and titratable acidity (B) of untreated (Control) and ethanol fumigated individual

longkong fruit during storage in packages at 15+1°C
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Figure 3 Electrolyte leakage of untreated (Control) and ethanol fumigated individual longkong fruit during

storage in packages at 15£1°C
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