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Acid Dip a New Alternative Method to Replace SO, Fumigation in Longan
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Abstract

Peel browning is one of major problems of longan caused by water loss and oxidation by both enzymatic
and non-enzymatic reaction. Acids reduce oxidation reaction by lowering pH and chelating cu’’ at catalytic site of
Polyphenol Oxidase (PPO) enzyme. The objective of this experiment is to reduce peel browning replacing for SO,
fumigation. The experiment was carried out at Post-harvest and Products Processing Research and Development
Office from October 2005 to September 2007 consisting of 6 treatments; water (control) ,2% Citric + 2% Ascorbic
acid , 4 % Ascorbic acid , 4.0 % Citric acid + 2% Ascorbic acid , 4.0 % Citric acid + 4% Ascorbic acid dip and
SO, fumigation. The result showed that acid dip treatments had more L (Lightness) and b (yellow) values of both
exterior and interior peels than control but less than SO, fumigation significantly. The 4% Ascorbic acid treated
fruits had more weight loss percentages than other treatments during week 3 and 4. The sensory evaluation was
varied each week but SO, fumigated treatment was the least acceptance from the testers because of pulp
discoloration.
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Figure 1 Effect of acid dip on Lightness (L) value
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Figure 2 Effect of acid dip on yellow (b) value
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Figure 3 Effect of acid dip on weight loss percentage
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Figure 4 Effect of acid dip on testers acceptance
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Figure 5  Left: External appearance of longan on week 3. Right : Pulp discoloration of SO, treated fruit
(T1= Control, T2 =2%CA+2%AA, T3= 4%AA, T4=4%CA+2%AA, T5=4%CA+4%AA, T6= SO,)
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