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Prolonging Storage Life of Lonkong under Modified Atmosphere
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Abstract

Longkong kept under modified atmosphere-corrugated boxes (control) or packed in perforated or nonperforated
plastic bags or polystyrene trays within corrugated boxes with 100 g of C,H, absorber at 18 oC, 90%RH was studied. It was
found that corrugated boxes and polystyrene trays could extend the shelf life of longkong until 4 weeks, 2 weeks longer than the
results achieved by perforated and nonperforated plastic bags. Fruit drop of longkong contained in the corrugated box was not
different from that kept in the polystyrene tray. However, a trend emerged which showed that fruit kept in a corrugated box was
better than that treated by other methods. It was found that fruit rot, internal C,H, concentration and off-flavor scores of fruit
kept in the corrugated box were less, while preference scores were higher than that in other treatments. There were no
differences of peel browning (L-value), total phenolics, TA, TSS, TSS/TA, TS and RS of all treatments.
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Figure 1 Percentage of fruit drop (A), fruit rot (B) and internal ethylene concentration (C) of longkong packed in box (<>), plastic bag
o
without pore (O), plastic bag with pore (D) and polystyrene tray (A) with ethylene absorber kept under 18 C for 4 weeks
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Figure 2  Peel color (A) and total phenolics (B) of longkong packed in box (<>), plastic bag without pore (O), plastic bag with pore
o
(D) and polystyrene tray (A) with ethylene absorber kept under 18 C for 4 weeks
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Figure 3 TSS (A), TA (B), TSS/TA (C) and TS and RS (D) of longkong packed in box (<>, ‘), plastic bag without pore (O, .),
o
plastic bag with pore (D,.) and polystyrene tray (A, A) with ethylene absorber kept under 18 C for 4 weeks
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Figure 4 Off-flavor (A) and preference (B) scores of longkong packed in box (<>), plastic bag without pore ( O), plastic bag with pore
o
(D) and polystyrene tray (A) with ethylene absorber kept under 18 C for 4 weeks
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