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APPENDIX A

Table A1 Changes in BI of pericarp of individual longan fruits during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Eg 3.7+0.1a 3.8+0.1a 4.6 +0.1a 4.7+0.2a
E; 2.7+0.1b 2.8+0.1b 45+0.1a 4.7+0.1a
E; 1.7+ 0.1c 2.7+0.1b 3.7+0.1b 4.6+0.1a
E; 1.0+ 0.0d 1.7£0.1c 34+0.1b 4.5+0.2a
E4 1.0 +£0.0d 1.6 £0.1c 2.6 +0.1c 3.6+0.1b
Es 1.0 +£0.0d 1.5+0.1c 1.7+0.1d 2.6 +0.1c
E¢ 1.0 +0.0d 1.0 +£0.0d 1.4+0.1d 1.6+0.1c
Table A2 Changes in FCI of individual longan fruits during storage period.
Treatment Days of storage at 5°C!
7 14 21 28
Eo 1.0 £ 0.0a 1.7+0.1a 2.5+0.1a 3.7+0.1a
E; 1.0 £ 0.0a 1.5+0.1ab 25+0.1a 2.6 +0.1b
E, 1.0 £0.0a 1.4+0.1b 1.7+0.1b 2.7+0.1b
E; 1.0 +£0.0a 1.0+ 0.0c 1.0 £ 0.0c 2.7+0.1b
E4 1.0 £0.0a 1.0 £0.0c 1.6 £0.1b 2.5+0.1b
Es 1.0 +£0.0a 1.0+ 0.0c 1.0+ 0.0c 1.6 +0.1c
Es 1.0+ 0.0a 1.0+ 0.0c 1.0+ 0.0c 1.2+0.1d

least significant difference comparison. Data are mean value + SE.

'"Means within a column with the same letter are not significantly different at 95% (P<0.05) level by



Table A3 The sensory quality expressed as odor score of individual longan fruits

during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Eo 1.0+ 0.0a 1.0+ 0.0a 2.0+0.0a 2.0+0.0a
E; 1.0+ 0.0a 1.0+ 0.0a 2.0+0.0a 2.0+0.0a
E, 1.0+ 0.0a 1.0+ 0.0a 2.0+0.0a 2.0+0.0a
Es 1.0£0.0a 1.0+ 0.0a 1.6 £ 0.2ab 2.0+0.0a
E4 1.4+0.2a 1.0 £ 0.0a 1.4+ 0.2bc 1.8+0.2a
Es 1.4+0.2a 1.0+ 0.0a 1.4+ 0.2bc 1.2+0.2b
E¢ 1.4+0.2a 1.0+ 0.0a 1.0+ 0.0c 1.0+ 0.0b

Table A4 The sensory quality expressed as flavor score of individual longan fruits

during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Eo 1.0+ 0.0a 1.8+0.2a 2.0+0.0a 2.0+0.0a
E: 1.0+ 0.0a 1.4+ 0.2ab 2.0+0.0a 2.0+0.0a
E> 1.0£0.0a 1.4 +£0.2ab 2.0£0.0a 2.0+ 0.0a
Es 1.0£0.0a 1.0+ 0.0b 2.0£0.0a 2.0+0.0a
E4 1.0+ 0.0a 1.0 £ 0.0b 1.6 £ 0.2b 1.6 £ 0.2ab
Es 1.0+ 0.0a 1.0+ 0.0b 1.0 +£0.0c 1.4+0.2b
Es 1.0£0.0a 1.0 £0.0b 1.0 £0.0c 1.0 £0.0c

least significant difference comparison. Data are mean value + SE.

"Means within a column with the same letter are not significantly different at 95% (P<0.05) level by



APPENDIX B

Table B1 Changes in BI of pericarp of bunches of longan fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
To 4.8+0.1a 4.8 +0.1a 4.9+0.0a 5.0+ 0.0a
T 2.7+0.1b 3.7+ 0.1b 4.6+0.1b 4.8 +0.0b
T, 2.7+0.1b 3.6+0.1c 4.7+0.1ab 4.8 +£0.1bc
T3 1.0£0.0c 1.7+£0.0d 2.8+0.0c 4.7+0.0c
T4 1.0+ 0.0c 1.6 £0.0e 2.7 £0.0cd 3.7+0.0d
Ts 1.0+ 0.0c 1.6 = 0.0e 2.6 £0.0d 3.6+0.1d
Te 1.0 £0.0c 1.0 £0.0f 1.6 £0.0e 2.7+0.1e

Table B2 Change in FCI of pericarp of bunches of longan fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
To 1.0+ 0.0a 1.8 £0.0a 2.7+0.1a 37+0.1a
T, 1.0£0.0a 1.7+ 0.0b 1.7+0.1b 2.7+0.1b
T, 1.0 +£0.0a 1.6 +0.0c 1.6 + 0.0bc 2.6 +0.1bc
Ts 1.0£0.0a 1.0+ 0.0d 1.6 = 0.0c 2.6 +0.0c
T, 1.0£0.0a 1.0 £0.0d 1.0 £0.0d 1.8+0.0d
Ts 1.0+ 0.0a 1.0+ 0.0d 1.6 £ 0.0c 1.7+0.1d
T 1.0 £0.0a 1.0+ 0.0d 1.0+0.0d 1.5+ 0.0e

Means within a column with the same letter are not significantly different at 95% (P<0.05) level by

least significant difference comparison. Data are mean value + SE.



Table B3 The sensory quality expressed as odor score of bunches of longan fruit

during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
To 1.0+ 0.0a 1.0 £ 0.0b 1.8+ 0.2a 2.0+0.0a
T, 1.0£0.0a 1.0 £0.0b 1.6 £0.2ab 2.0£0.0a
T, 1.0 +£0.0a 1.0 £ 0.0b 1.4+ 0.2b 2.0+0.0a
Ts 1.0£0.0a 1.0£0.0b 1.6 £ 0.2ab 2.0£0.0a
T4 1.4+0.2a 1.0 £ 0.0b 1.2+0.2b 1.8+0.2b
Ts 1.2+0.2a 1.4+0.2a 1.4+ 0.2b 1.4+ 0.2bc
Te 1.4+0.2a 1.2 +0.2ab 1.0+ 0.0c 1.2+0.2¢c

Table B4 The sensory quality expressed as flavor score of bunches of longan fruit

during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
T 1.0 +£0.0a 2.0+ 0.0a 1.8+0.2a 2.0+ 0.0a
T, 1.2+0.2a 1.4+ 0.2bc 1.8+0.2a 2.0+ 0.0a
T, 1.2+0.2a 1.6 £ 0.2ab 1.6+ 0.2a 2.0+ 0.0a
T3 1.2+0.2a 1.4+ 0.2bc 1.6+ 0.2a 2.0+ 0.0a
T, 1.0 £0.0a 1.0 £0.0c 1.2+ 0.2b 2.0 £0.0a
Ts 1.0 £0.0a 1.0+ 0.0c 1.2+ 0.2b 1.6 £0.2b
Te 1.0 £0.0a 1.0 £0.0c 1.2+ 0.2b 1.2+0.2¢

"Means within a column with the same letter are not significantly different at 95% (P<0.05) level by

least significant difference comparison. Data are mean value + SE.



Table B5 The PPO activity of bunches of longan fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
To 3.3+0.0a 3.1+0.0a 3.5+0.1a 43+0.1a
T, 1.0£0.1b 1.3+ 0.0b 1.8+0.1b 2.6+0.1b
T, 09+0.1b 1.2+0.0b 1.6 £0.1c 2.5+0.0b
Ts 0.4+ 0.0c 0.6 =0.0c 0.8+ 0.0d 1.0+ 0.1c
T, 0.4 +0.0c 0.6 +0.0cd 0.7 £ 0.0de 0.8+0.1d
Ts 0.2 +0.0d 0.5+ 0.0cd 0.5+ 0.0ef 0.7 +0.0d
Te 0.1 +£0.0d 0.4+ 0.0d 0.4 +0.0f 0.6 +0.0d

Means within a column with the same letter are not significantly different at 95% (P<0.05) level by

least significant difference comparison. Data are mean value + SE.



APPENDIX C

Table C1 Changes in browning index of longan pericarp of both 7.5% SMB treated

individual fruits and bunches of fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Control 3.6+0.1a 45+0.1a 4.7+0.1a 4.8+0.1a
7.5% SMB treated 1.0+ 0.0b 1.0+ 0.0b 1.5+ 0.1b 1.7+ 0.1c
individual fruits
7.5% SMB treated 1.0 £ 0.0b 1.0+ 0.0b 1.7+ 0.1b 2.8+0.1b

bunches of fruit

Table C2 Changes in flesh color index of both 7.5% SMB treated individual fruits

and bunches of fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Control 1.0+ 0.0a 1.7+0.1a 2.7+0.1a 3.7+0.1a
7.5% SMB treated 1.0 £0.0a 1.0+ 0.0b 1.0£0.0b 1.7+0.1b
individual fruits
7.5% SMB treated 1.0 £0.0a 1.0+ 0.0b 1.0+ 0.0b 1.7+0.1b

bunches of fruit

'"Means within a column with the same letter are not significantly different at 95% (P<0.05) level by

least significant difference comparison. Data are mean value + SE.



Table C3 The L* values of pericarp of both 7.5% SMB treated individual fruits and

bunches of fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Control 44,7+ 0.5b 41.9+0.9b 41.7£0.70  40.2+0.7b

7.5% SMB treated 50.1 £0.6a 49.5+0.5a 49.5+0.5a 48.7 +0.6a

individual fruits

7.5% SMB treated 499 + 0.6a 493 +0.4a 48.6 + 1.0a 473 +0.5a

bunches of fruit

"Means within a column with the same letter are not significantly different at 95% (P<0.05) level by
least significant difference comparison. Data are mean value + SE. The average L* value of fruit

pericarp at initial date was 47.3 + 1.8.

Table C4 The a* values of pericarp of both 7.5% SMB treated individual fruits and

bunches of fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Control 10.3+£0.3a 12.1 £0.4a 124 +£0.2a 11.5+0.5a

7.5% SMB treated 10.4+0.3a 10.0+0.3b 11.3+£03b  10.8+0.2a

individual fruits

7.5% SMB treated 10.3 £0.3a 10.3 £0.2b 11.0£0.2b 10.9+0.3a

bunches of fruit

Means within a column with the same letter are not significantly different at 95% (P<0.05) level by
least significant difference comparison. Data are mean value + SE. The average a* value of fruit

pericarp at initial date was 7.9 + 1.3.



Table C5 The b* values of pericarp of both 7.5% SMB treated individual fruits and

bunches of fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Control 21.1+0.7b 21.6 +0.8b 185+£0.7c 18.0£0.7b

7.5% SMB treated 29.1+1.0a 31.6 £0.6a 32.8+0.4a 27.8 £0.5a
individual fruits
7.5% SMB treated 28.9 +£0.9a 314 +0.6a 31.1 £0.4b 27.4+04a

bunches of fruit

"Means within a column with the same letter are not significantly different at 95% (P<0.05) level by
least significant difference comparison. Data are mean value = SE. The average b* value of fruit

pericarp at initial date was 26.9 + 1.5.

Table C6 The sensory quality expressed as odor score of both 7.5% SMB treated

individual fruits and bunches of fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Control 1.4+0.2a 1.6 £0.3a 2.0£0.0a 2.0£0.0a
7.5% SMB treated 1.0 £0.0a 1.0+ 0.0b 1.4+0.2b 1.4+0.2b

individual fruits
7.5% SMB treated 1.0+ 0.0a 1.2 +£0.0ab 1.4+0.2b 1.4+ 0.2b

bunches of fruit

Means within a column with the same letter are not significantly different at 95% (P<0.05) level by

least significant difference comparison. Data are mean value + SE.



Table C7 The sensory quality expressed as flavor score of both 7.5% SMB treated

individual fruits and bunches of fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Control 1.4+0.2a 1.6 £0.2a 2.0£0.0a 2.0+ 0.0a

7.5% SMB treated 1.0+ 0.0a 1.2+ 0.2ab 1.4+ 0.2ab 1.4+ 0.2ab
individual fruits
7.5% SMB treated 1.0+ 0.0a 1.2+ 0.2ab 1.4 £ 0.2ab 1.4+ 0.2ab

bunches of fruit

"Means within a column with the same letter are not significantly different at 95% (P<0.05) level by

least significant difference comparison. Data are mean value + SE.

Table C8 The change in TSS content (%Brix) of both 7.5% SMB treated individual

fruits and bunches of fruit during storage period.

Treatment Days of storage at 5°C!
7 14 21 28
Control 17.1+0.3a 18.1 +£0.3a 17.9+03a 16.7+0.7a

7.5% SMB treated 17.9 £0.6a 17.2 £0.6a 17.1+£02a 17.9+0.5a
individual fruits
7.5% SMB treated 18.1 £0.4a 18.0 £ 0.6a 174+ 03a 18.1+0.6a

bunches of fruit

"Means within a column with the same letter are not significantly different at 95% (P<0.05) level by
least significant difference comparison. Data are mean value + SE. The average TSS content of fruit at

initial date was 17.8 +2.3.



Table C9 The changes in L*, a*, and b* values of pericarp color of individual ‘Long’

longan fruits were soaked in 7.5% sodium metabisulfite for 10 minutes and stored at

5°C for 28 days, and transferred to 25°C.

Days after transferred to 25°C Values?
L* a* b*
1 day 479 +3.5 12.0+2.1 27.1+3.2
2 days 463 +3.4 13.3+2.1 26.9+3.3
3 days 43.9+3.7 14.6 +3.2 23.7+53
4 days 433+2.2 15.2+£4.2 22.8+5.2
5 days 42.8+2.4 16.9+5.0 21.7+4.1

2Data are mean value + SD. The average L* value of fruit pericarp at initial date was 47.8 + 2.1;

value was 7.9 +£1.3; b* value was 26.9 + 1.5.

Table C10 Changes in L*, a*, and b* values of pericarp color of individual ‘Long’

longan fruits were soaked in 7.5% sodium metabisulfite for 10 minutes and stored at

5°C for 28 days, and transferred to ambient temperature.

Days after transferred to Values?
ambient temperature
L* a* b*
1 day 46.4+34 13.3+1.8 264+3.2
2 days 44.1+3.4 152+£0.9 24.5+3.7
3 days 415+19 17.4+£1.3 20.6 £3.0

*Data are mean value + SD. The average L* value of fruit pericarp at initial date was 47.8 + 2.1; a*

value was 7.9 +£1.3; b* value was 26.9 + 1.5.
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