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ABSTRACT

The effects of sodium metabisulfite on the postharvest quality and storage life
of Vietnamese longan fruit cv. Long were studied by soaking individual fruits and
bunches of fruit in 2.5 or 5 or 7.5% of sodium metabisulfite solution for 5 and 10
minutes at room temperature (25 + 2°C), while a sample of control fruit was not
soaked. Thereafter, the longan fruits were air dried for 10 minutes at room
temperature and packaged in polypropylene bags (0.035 mm thick). The bags were
then stored in a cold room at 5 £ 1°C for 28 days and sampled for analysis at 7 day
intervals. The results showed that the treatment of 10 minutes soaking in 7.5% sodium
metabisulfite solution of both individual fruits and bunches of fruit could maintain
the highest L* (lightness) and b* (yellowness) values of fruit pericarp, with the fruits

showing no sign of severe pericarp browning or fruit decay over a period of
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28 and 21 days in storage, respectively. Moreover, the sensory quality and flesh color
were acceptable.

The investigation of postharvest handling for commercial fresh ‘Long’ longan
fruit was studied by soaking both bunches of fruit and individual fruits in 7.5%
sodium metabisulfite solution for 10 minutes and storing in a cold room at 5 + 1°C for
21 and 28 days, respectively. Thereafter, the longan fruits were transferred to a
controlled room at 25°C + 2°C and ambient temperature (32 + 5°C) in order to
continue monitoring the postharvest quality and shelf-life. It was found that the
sodium metabisulfite treated bunches of fruit, and the treated individual fruits could
be kept for 21 and 28 days with good postharvest quality. Moreover, the sulfur
dioxide residue could not be detected in the flesh of the fruit after soaking while in the
fruit pericarps were 176.5 and 0 ppm by days 21 and 28 in storage. In addition, treated
fruits maintained an acceptable visual appearance for 3 days at 25°C, though the fruits
had to be sold within one day of being kept at ambient temperature; after which they

decayed.



