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Effect of phenolic compound on browning of longkong fruit

a a ao 4 1 a e‘ 1 a o ¢ a o o o o
AUNTT RAUNTNS 2157 ATAZDAI LRANTE 294813 wazA3Te NaeusnU

Intira Lichanporn1, Varit Srilaongw, Charemchai Wongaree1 and Sirichai Kanlayanarat1

Abstract
The effect of phenolic compound on peel browning of longkong fruit was investigated. Fruit were
separated and dipped in each phenolic solution (130 mM cinnamic acid, 130 mM catechol and 50 mM
phenylalanine) for 1 min, which compared with distilled water. Then, all samples were stored at 25 °C (75-80%
RH) for 3 days. The results showed that L-value of dipped fruit with catechol decreased more rapidly than that with
phenylalanine, cinnamic acid and distilled water, respectively and this change also correlated with the browning
score of fruit peel in each treatment.
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Figure 1 Change in L value of peel longkong dipped in distilled water (control), cinnamic acid, catechol and

phenylalanine solutions for 1 min and stored at 25 °C
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Figure 2 Change in browning score of peel longkong dipped in distilled water (control), cinnamic acid, catechol
and phenylalanine solutions for 1 min and stored at 25 °C
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Figure 3 Symptoms browning of peel longkong dipped in distilled water (control), cinnamic acid, catechol and

phenylalanine solutions for 1 min and stored at 25 °C.



