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Extending Shelf Life of Fresh ‘Daw’ Longan Fruit of Using Pretreated Ozonized Water
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Abstract

The effects of ozone on shelf life of fresh ‘Daw’ longan fruit were investigated. The study on the
concentration of ozone dissolved in water in the form of an aqueous solution (ozonation) were compared with
control fruit which had no ozone application. Fresh longans were packed in 3-kg perforated plastic crates and
dipped in water ozonation that provided ozone at 250 mg/hr for 0, 32, 34, 36, 38 and 40 minutes. Longan fruits
were then kept in a controlled temperature room at 5+1°C with 93+2%RH. The results showed that Ozone in the
form of an aqueous solution provided at a rate of 250 mg/hr for 38 minutes had the longest storage of 30 days.
While the control group was only 15 days.
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Table 1 Pericarp colors of longan fruits stored at 5°C with 93%RH.

Pericarp colors

Treatment outer L* value inner L* value
1" week  3"week 4" week 1* week 3"week 4" week

No ozone application a 55.06 - - 79.18 - -
250 mg/hr ozone for 32 minutes ab 54.28 44.31 43.21 81.43 69.29 a 57.94
250 mg/hr ozone for 34 minutes ab 54.46 4212 41.30 81.49 68.79 a 56.29
250 mg/hr ozone for 36 minutes b 52.78 4415 43.38 80.82 67.42 ab 55.29
250 mg/hr ozone for 38 minutes ab 53.36 43.29 43.44 81.73 65.53 ab 56.96
250 mg/hr ozone for 40 minutes ab 53.55 42.22 41.74 80.94 61.95b 58.50
F-test * ns ns ns * ns

Note. Values are not labeled with the same column indicate significant differences(p<0.05).

Table 2 Firmness, TSS(°Brix) and pH of fresh pulp longan fruit after 30 days storage at 5°C with 93%RH.

Pulp
Treatment Firmness TSS(°Brix) pH
1™ week  4"week 1"week 4"week 1"week 4" week

No ozone application c0.62 - 19.39 - bc 6.72 -
250 mg/hr ozone for 32 minutes abc 0.83 0.85 18.84 ab 17.52 c6.70 7.08
250 mg/hr ozone for 34 minutes a1.08 0.93 19.90 ab 19.15 € 6.69 7.09
250 mg/hr ozone for 36 minutes ab 1.05 0.82 18.87 a19.27 ab 6.79 7.08
250 mg/hr ozone for 38 minutes bc 0.77 0.89 19.36 ab 18.88 bc 6.72 7.08
250 mg/hr ozone for 40 minutes abc 0.79 0.87 18.77 b17.13 a6.81 7.02
F-test ** ns ns ** ** ns

Note. Values are not labeled with the same column indicate significant differences(p<0.05).

Table 3 Sensory evaluation of fresh longan fruit of vacuum bag after 21 days storage at 5°C with 93%RH and the
data of percent Fruit decay and shelf life of longan fruits.

Pericarp colors

Treatment Sensory evaluation(Hedonic scaling) Fruit decay Shelf life
Taste Flavor Pulp color  Total quality (%) (day)

No ozone application 4500Db 525D 6.00 b 558D 26.67 15
250 mg/hr ozone for 32 minutes 6.00 ab 6.50 a 6.25 ab 6.25 ab 53.33 30
250 mg/hr ozone for 34 minutes 6.75 a 6.75 a 7.25a 6.92 a 46.67 30
250 mg/hr ozone for 36 minutes 6.50 a 6.00 ab 6.75 ab 6.42 ab 33.33 30
250 mg/hr ozone for 38 minutes 6.25a 6.25 ab 6.00b 6.17 ab 26.67 30
250 mg/hr ozone for 40 minutes 6.25a 5.75 ab 575b 5.91 ab 36.67 30
F-test ok o o .

Note. Values are not labeled with the same column indicate significant differences(p<0.05).

a1l
nsdasefinalelouluglarsazaneludn 250 mg/hr Wi 38 Wi wasnleanulasaeinussqlunynii



a

waaRnAaINg 3 Alanin fiuinm 3 luiesaiuauguugins £1°C ANTUANINE 93+2% awnsafiuinenadn le
aniugaeliuiu 30

2 a
1AaN@1921989
suzde Wusinuuga. 2545. answaredlalausanisiuinmanly. sesunsiduetiuanysal nadeNTac anangdnideslu.
21wt
nde youeniesh, B8en Funuud uasveslud wandlala. 2543, naiusnenanleigumgia. seunnsiaanIARTINTa%L,
4 a o A ] S ' v
AMZINEATANARS, Nvnanendedes vy, deluad. 61 i,
HIUN VY3 273 Memn 3T aenge uay suvde Wusinwage. 2548, waneslalauseangniniuinmnaanloaniugae
AviuanisdsvguuarunAntalunisssguigauuiaanfiaian 5 szudneiui 26-29 wWweu 2548 1 T9usHAAN Aanian
I s a
7 vinen 9813
Arsan Gasgmanienl. 2546, waveslelauseangniniuinmanly. AnenlnwusiFymyinaraieadu Tufainaiay sanaiay
= '
CENIRES

Thompson, A.K. 1996. Postharvest Technology of Fruit and Vegetables. Blackwell Science. 410 p.



