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Abstract

Longan fruits (Dimocarpus longan Lour. cv “Dor”) were dipped in hot water at 4011
and 5021°C for 5, 10, 15, 20, 25 and 30 minutes and then stored at room temperature (2912°C,
7515% relative humidity) for 24 hours, The results showed that the heat treatments had no effect
on the soluble protein contents of longan peels which were determined by a dye binding method
and the number of protein bands separated by SDS-PAGE 10%. The protein patterns of longan
peels showed 18 bands in all treatments, in the range of molecular weight 9.00-141.00 kDa. The
moIecuiar weights of major protein bands were analyzed by Gel Document. The results showed
that the number of major protein bands detected in heated fruits was more than the control,
especially for low molecular weight proteins, The heated fruits were stored at 1°C, 90-95% RH
for 12 days. The results showed that the soluble protein contents in the peel were slightly
increased during storage and there were 18 protein bands in all treatments. After 10 days storage,
the protein bands from treated fruit identified by the Gel Document at a molecular weight range
of 17.00-17.90 kDa were different from the control. The hot water treatments had no effect on
the outer and inner peel colour, % weight loss, % electrolyte leakage and chilling injury symptom
during storage at 1°C for 12 days.




