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Effects of Low-Concentration Oxalic Acid and Salicylic Acid Application on Pericarp
Browning of ‘Daw’ Longan Fruit during Storage
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Changes in pericarp browning (A), L* (B) and b* (C) values, overall quality acceptance (D), PPO activity (E)
B - and H,0, content (F) of longan fruit during storage at 25+1°C for 7 days. Bars (standard deviation) with the

e I'efter‘-ivri, each sampling time are not significant difference. (n=3).
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