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Changes of Quality and Respiration Rate of Longkong (Lansium domesticum Corr.) Fruits
after Harvest and at the Senescent Stage
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Abstract

Longkong fruits at the age of 13 weeks after bloom were stored at the ambient temperature (27+2°C) for
study of quality changes. The respiration rates after harvest and at the senescent stage were also investigated.
Longkong fruits after harvest had L* a* and b* values of 69.45+0.86, 5.07+0.84 and 28.07+1.04, respectively.
Moreover, the contents of moisture, total soluble solids, total sugars and reducing sugars, total acidity expressed
as citric acid and pH were 80.83+0.86%, 14.83+0.26°Brix, 14.36+0.26%, 4.98+0.05%, 0.52+0.01% and 4.38+0.01,
respectively. The senescent stage of longkong fruits during storage was defined as their periodical decrease in
weight loss and change in L* value greater than those of 10% and 20% from their original, respectively, as well as
the unacceptable peel browning. This study found that it took the fruits 7 days at 27+2°C to reach the senescent
stage with the weight loss of 10.23+0.11%. In addition, the senescent stage had L* a* and b* values of
54.21+0.72, 11.53+0.78 and 31.58+0.78, respectively. Furthermore, the contents of moisture, total soluble solids,
total sugars and reducing sugars, total acidity expressed as citric acid and pH were 76.52+0.78%,
15.33+0.26°Brix, 14.9140.17%, 5.25+0.15%, 0.56+0.01% and 4.49+0.02, respectively. This study found that the
average respiration rates of longkong pulp from the fruits after harvest and at the senescent stage stored at 4+1°C
and RH of 85+1% were 223.58+5.35 and 205.91+3.41 mg CO,/kg /hr, respectively.
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Table 1  Physical qualities of longkong fruits 13 weeks after bloom stored at 27+2°C

Physical qualities Day 1 Day 3 Day 5 Day 7

b d

L*(Lightness) 69.45+0.86 66.55+0.93 61.28+0.83° 54.21+0.72

d b

a* (redness) 5.07+£0.84 7.2310.66C 9.30£0.80 11 .5310.78a
d c b a

b* (yellowness) 28.07+1.04 29.18+0.73 30.41+0.66 31.58+0.78
. d o] b a

Weight loss (%) 0£0.00 3.64£0.12 6.22+0.08 10.23+0.11

*Mean+SD within the same row with different letters are significantly different (p<0.05, n=6).

Table 2 Chemical qualities of longkong fruits 13 weeks after bloom and at the senescent stage.

Chemical qualities Longkong fruits 13 weeks Longkong fruits at the
after bloom senescent stage
Moisture (%) 80.83+0.86" 76.52J_r0.78b
Total soluble solids ("Brix) 14.8310.26b 15.33+0.26
Total sugars (%) 14.3610.26b 14.9110.17a
Reducing sugars (%) 4.98J_r0.05b 5.2540.15"
Total acidity expressed as citric acid (%) 0.52+0.01 ° 0.56£0.01°
pH 4.3810.01b 4.4910.02a

*Mean+SD within the same row with different letters are significantly different (p<0.05, n=6).
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Figure 1 The average respiration rates of longkong pulp from fruits 13 weeks after bloom and at the senescent
stage stored at 4+1°C and 85+1% R.H. The vertical bar indicates SE (n=6).
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