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Effect of Chemical Salts on Controlling Fruit Rot Disease of Longan After Harvest
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Abstract

The study on the effect of hypochlorite 0.02%(W/V), sodium carbonate 3%(W/V), sodium bicarbonate 0.5% and
1.25%(W/V), potassium bicarbonate 0.5%(W/V), potassium sorbate 0.3%(W/V) and sodium chloride 4%(W/V) against
microorganisms on longan fruit surface were performed by mixing the chemicals and water used for washing the fruit into a
medium and incubated for 1 and 3 days. The result revealed that, sodium carbonate at the concentration of 3%(W/V) was the
best to control the microorganisms.

The study on the effect of various concentrations and temperatures of sodium carbonate solution on the postharvest
decay of longan was separated into two parts. Part one, fruit were soaked in 0, 1, 3 and 5%(W/V) sodium carbonate solution at
room temperature for 10 minutes and then stored at 10 oC. The result revealed that, fruit soaked in sodium carbonate solution
of all treatments could delay rotting and prolong storage life upto 6 days while the control group could last only for 4 days.
Fruit that were soaked in 3%(W/V) sodium carbonate solution had less percentage of disease when observed in day 8. The fruit
from all treatments were not significantly different of weight loss, total soluble solid, but the colour of the outer surface of the
peel became dark brown after the fruit were treated with sodium carbonate solution. The sensory evaluation of the treated fruit
were less acceptable by tester than the control due to dark colour of the peel. However, the inner surface of the peel and flavor

of the fresh were normal without off-odour.
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Table 1 The number of bacterial colonies on NA which was spread inoculated with NB mixed with various chemicals salts and
microorganism from longan fruit surface. The NB mixture was incubated for 1 and 3 days before inoculation on NA.
The number of bacteria was determined 2 days after inoculation.

No. of bacteria (CFU/100 ml)

Treatment

1 day 3 days
Control > >
Hypochlorite 0.02% > >
Sodium carbonate 3% 0 6x 10
Sodium bicarbonate 0.5% 4.46x 10° >
Sodium bicarbonate 1.25% 231x 10° >
Potassium bicarbonate 0.5% 4.04x 10° 133x 10’
Potassium sorbate 0.3% > 108 x 107
Sodium chloride 4% > 5% 10

> Higher than 133 x 10'CFU/100 ml
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Table 2 The number of fungi colonies on PDA which was spread inoculated with PDB mixed with various chemicals salts and
microorganism from longan fruit surface. The NB mixture was incubated for 1 and 3 days before inoculation on PDA.
The number of bacteria was determined 2 days after inoculation.

No. of fungi (CFU/100 ml)

Treatment

1 day 3 days
Control 1x 10" 0
Hypochlorite 0.02% 1x10° 0
Sodium carbonate 3% 0 0
Sodium bicarbonate 0.5% 1x 10" 2x 10"
Sodium bicarbonate 1.25% 1x 10° 1x10°
Potassium bicarbonate 0.5% 1.5x 10" 1x10°
Potassium sorbate 0.3% 1x 10" 0
Sodium chloride 4% 0
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Figure 1 Effect of Na,CO, at the concentration 0 (@), 1 (W), 3 (c)and 5 (V) %(W/V)on disease incidence of longan fruits.
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Figure 2 Effect of Na,CO, at the concentration 0 (@), 1 (W), 3(c)and 5 (V) %(W/V) on weight loss of longan fruits.
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Figure 3 Effect of Na,CO, at the concentration 0 (®),1 (W), 3 (c)and 5 (V) %(W/V)on L* value of longan fruits surface.
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