3
=) A o

A od oo o o 1 o = =
FOLIDIINUTHNUD HBVDIITNTITINUI ﬂmsﬂaammwuaxﬂs munInomIn

wad1 loouuia
3 o =
Aleu WA Wand
Wiyan Innmeasuriudia (nuaseaas) Aveou

d.. =, [=Y [
AN INMINYS e IAInenfinug

o ar o
?)'ﬁ]'l'ifjﬂﬁ. BUTTY WHBINHUTY Uszsmnssunts
LT o =
ffjﬂf’?ﬁlﬁ'lﬁﬂﬁ'ﬁ]'ﬁﬂ AT, YINT UEMST nafla AFTUNT
unfingds

= =] - J Py - = o 3/ kY v
farraresltmsinuSnwrenumuuazdsinunsadmntunad lvouuds Tauai
'ﬂ ol a4 A a . ul ¥ ¥
poniilu 2 nsnaaoe lumsnaasainila wdouiid leouniedlaa1sazals canauba wax
¥

anuduiu 0.0, 0.5, 1.0, 1.5 uaz 2.0 mesidud wu s 3k tal3 s lusamussoma
Un@ tdnh lidusnulugellaniin v 12.70 x 17.78 em §1u2u 10 wasge 1 lilgaerma
sonTannsesussguuuguanmazfus s figungiines (25 esrrador) wuhms
d o = o w o’
husnu luanmgggnmeadinfonvewmad lvountuiludlndPesfufiniostima

d o of a oY °
Tumsihusam Taonu Blugamanuduus sommladdfiudfonvonadi lveuudaiy
a y A 1 2 o A t (- a  om A a4
Auas-hmadlemumanusny utu 8 @au uazwuhdSununsadarinlulfonuaziile

o 2 s & a g - iy v =
Yoewad lveuudananfimdouiadoarsazate canauba wax azitur Iuanandmani
Ti'lawdeuia uslSuransadasnluwdavesnad loovuisiinfouRvelitS uannnd
wind 1 dndenin

Tunmsneanan 2 1&indevinadrloeuudidsoansazale canauba wax 2.0

P-4 g o oA o = 1o o 9

wesiduauaziins e luanmgyanmasRoafunisnaasad 1 umbwadi loouuta’ly

o w i ] o Ed
ufnetuaaiwilivewaz hifines TavezldSvuasoinnasarigosismisumi



(fluorescence lamps) AnNuduuas 482 — 512 lux  TasnuSuimnsadarinlwildon
::f o 3} ad o o a = [ ad o
naziievowwad lesund awanAusnw luaniwAtuaaldS viananwiniiau sy 1y

P =] v e & o o o & a e ar - Fed
anwi liluas uedSumnsadardn ludavearadt oo awaniinus oy Tuan w1

o s ' g w e
llﬁquﬂ5n1mu1ﬂﬂ31w3ﬂnlﬂ1j5ﬂ]&l'ﬂuﬁﬂ-lwwnuﬁ\j



Thesis Title Effect of Storage Methods on Quality and Ellagic Acid Content
of Dried Longan Fruit

Author Mr. Warut Poontawee
Degree Master of Science (Agriculture) Horticulture

Thesis Advisory Committee

Lect. Dr. Tanachai Pankasemsuk Chairperson
Asst. Prof. Dr. Surapol Natakankitkul Member
Abstract

Study on storage methods on quality and ellagic acid content of dried longan
fruits were separated into two experiments, The first experiment, dried longan fruits
were coating with canauba wax by dipped the fruit into 0.0, 0.5, 1.0, 1.5 and 2.0 %
w/w of canauba wax solutions for 5 seconds, let them dried in ambient atmosphere
then the fruits were put into 12.70 X 17.78 em polyethylene bags (PE), 10 fruits/bag.
After that, the fruits were sealed with and without vacuum condition and stored room
temperature (25°C). The results showed that the fruits stored under vacuum condition
had yellowish brown exocarp while those stores under normal atmosphere had reddish
brown exocarp after 8 months storage. The exocarp and aril of canauba wax coated
fruits tended to have higher ellagic acid contents than the uncoated fruits. However,
the seeds of uncoated fruits had higher ellagic acid contents than the coated fruits.

In the second experiment, the fruits were coated with the 2.0 % canauba wax
and vacuum sealed in the PE bags under the same method as the first experiment but
the fruit were stored with and without exposed to light, 482 — 512 lux using
fluorescence lamps. It showed that exocarp and aril of the fruits exposed to light had
higher ellagic acid contents than the unexposed fruits. However, the. seeds of
unexposed fruits had higher ellagic acid contents than the exposed fruits.



