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Effect of Anti-browning Substances on Peel Colour and Quality of Longan Fruit cv. Daw During Storage
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Abstract

Effect of anti-browning substances on peel colour and quality of longan fruit cv. Daw during storage was
studied by soaking the fruits in 7.5% sodium metabisulfite solution or 5% oxalic acid solution and the combination
of both substances as soaking in sodium metabisulfite solution before oxalic acid solution, oxalic acid
solution before sodium metabisulfite solution and the mixed solution of sodium metabisulfite and oxalic
acid. All fruits were dipped for 5 minutes at 25°C and then were stored at 5°C for 7 weeks. The result
showed that the treatments of soaking in oxalic acid before sodium metabisulfite, and the mixed solution of
sodium metabisulfite and oxalic acid solution could maintain L and b values and did not show browning or
brown circle on the peel when compared to the other treatments. Moreover the quality of longan did not
show any difference when compared with the control during storage.
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Figure 1 Effect of treatments on the browning index of longan fruit cv. Daw during storage
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Figure 2 Effect of treatments on the percentage of weight loss in longan fruit cv. Daw during storage
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Table 1 pH value of each solution

Solution Value of pH
Distilled water 5.03
5% Oxalic acid solution (OA) 0.64
7.5% Sodium metabisulfite solution (SMS) 4.02
The mixed solution of OA and SMS 1.51
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