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Effect of Ozone on Peroxide Content Changes in Longan Fruit cv. “Daw”
During Low Temperature Storage
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Abstract

Changing of total peroxide content in peel and pulp of longan fruit cv. “Daw” after ozonation during low
temperature storage was studied. Longan fruits were exposed to ozone with concentration 200 ppm and
fumigated with sulfurdioxide then stored at 5 °C for 2 weeks. The total peroxide levels were measured using a
titanium assay method. It was found that all treated fruits had peroxide content in the peel higher than the pulp.
The content of treated fruits were found to decrease after first day in storage at ambient temperature. When
treated fruits stored at 5 °C it's increased in total peroxide content. By comparison, treated fruit with sulfurdioxide
decreased in the peroxide at first week and also induced in increasing at second week in storage. Moreover,
peroxide of the peel after ozonation significantly higher level than sulfurdioxide and control. While in the pulp, its
content of all treatments were quite similar during storage time. These results indicated that the onset of oxidation
stress by low temperature condition might be correlated with an increasing of peroxide content of fruit. The
information from this study will be useful for further investigation to optimize exposure time of ozone without any
oxidation stress of the fruits.
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Figure 1 Percent disease incidence of longan fruit when stored at ambient temperature for 3 days
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Figure 3 Total peroxide in peel (a) and pulp (b) of longan fruit when stored at 5 °C for 2 weeks
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