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Abstract

Longan fruit cv. Daw were fumigated with sulphur dioxide for export. The fumigated
fruit were packed in plastic baskets and stored at 5£1 and 10£1°C with 90+£3% and 85%3%
relative humidity for 8 weeks. Physico — chemical changes of the fumigated fruit were weekly
determined during storage. The results showed that the fumigated longan fruit stored at 5+1°C
had lower percentage of weight loss and decay than those were stored at 10£1°C. There were no
significant differences (P=0.05) in L* value of the outer side of longan peel between storage
temperatures. The storage temperatures had no effect on the total soluble solids, total titratable
acidity, pH value of the longan peel and pulp, total phenolic compounds and the
polyphenoloxidase activity of longan peel. However, fumigated longan fruit stored at 10+1°C
showed lower total sugar and sucrose content of pulp. The sulphur dioxide residue of peel rapidly
decreased compared to fruits stored at 5£1°C. The longan flesh around the pedicle had turned
brown after storage for 4 weeks at 10£1°C and also turned yellow after storage for 7 weeks at
521°C. So, the shelf life of fumigated longan fruit during storage at 101 and 5+1°C should be 3

and 6 weeks, respectively
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