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Effect of gibberellic acid on fruit drop and ethylene production of longkong bunch after harvest
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Abstract
The effect of gibberellic acid (GA,) on fruit drop and ethylene production of longkong bunch after harvest
was investigated by dipping longkong fruit in each gibberellic acid concentration of 0, 250, 500 and 1000 ppm for
1, 5 and 10 min. Then, all samples were stored at 13°C (90-95% RH) for 15 days. It was showed that dipping fruit
in 1000 ppm GA, for 10 min gave better results in delaying fruit abscission than other treatments, which was
related to the decreased ethylene production.
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Figure 1 Change in fruit drop of longkong bunch dipped in 0, 250, 500 and 1000 ppm Gibberellic acid (GA,) for
1, 5and 10 min and stored at 13°C, 90-95%RH.
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Figure 2 Change in ethylene production of longkong bunch dipped in 0, 250, 500 and 1000 ppm Gibberellic acid

(GA3) for 1, 5 and 10 min and stored at 13°C, 90-95%RH.



