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Abstract

The effect of food preservatives on number of microorganisms from peduncles of longan
fruit cv. Dor was studied. The peduncles were macerated in 50% Potato Dextrose Broth (PDB)
and 50% Nutrient Broth (NB) and filtered though 2 layers of muslin cloth, added with each food
preservatives; acetic acid, formic acid, citric acid, malic acid and sodium benzoate to make up
0.3% in the filtrate and incubated at room temperature (2712 OC) for 2 days. The microorganisms
were then isolated from the mixtures on Potato Dextrose Agar (PDA) and Nuurient Agar (NA) by
dilution drop plate technique. It was found that there were no microorganisms from the mixtures
of preservatives i.e. 1} acetic acid 2) formic acid 3) acetic acid + sodium benzoate 4} formic acid
+ sodium benzoate and 5) citric acid + malic acid.

For testing Minimum Inhibition Concentration (MIC) of food preservatives to control
microorganisms from peduncles of longan fruits, the peduncles were dipped in the food

preservatives at 0.075%, 0.15% and 0.3% mixed with sugar at 0.5%, 1% and 2%. After



incubation for 4 days at room temperature, the microorganisms in the mixtures were isolated on
PDA and NA. The results showed that the treatments which could control the microorganisms
were the mixtures of 1) 0.075% acetic acid + 0.5% sugar, 2) 0.15% formic acid + 0.5% sugar, 3)
0.3% acetic acid + 0.3% sodium benzoate + 1% sugar, 4) 0.15% formic acid + 0.15% sodium
benzoate + 1% sugar and 5) 0.15% citric acid+0.15% formic acid + 1% sugar,

The effect of coating materials on weight loss of longan fruit was also studied. It was
found that the fruits coated with 15% palm oil, 10% soybean oil, 2% chitosan, 5% sweet cassava
flour, 1% cooked rice flour, 5% Sta-fresh and 1% townyaimom flour could reduced weight loss
when compared with the control. However, both inner and outer side of the peel of coated fruits
became gradually dark brown in colour during storage. In particularly, the inner peels of the fruits
coated with the 2 kinds of oil changed from green-brown to dark-brown within 6 days. Fungi
were found on all pieces of peels and pedicies when isolated on PDA.

The effect of coating materials and dipping peduncles in the mixture of food
preservatives and sugar on shelf life of longan fruits was studied. The results showed that
treatments which could reduce weight loss werel 1) the fruits coated with 5% Sta-fresh and
dipping peduncles in the mixtures of 0.15% formic acid + 0.15% sodium benzoate + 1% sugar, 2)
coated with 1% cooked rice and dipping peduncles in 2 solution of 0.15% formic acid + 0.15%
sodium benzoate + 1% sugar, 3) coated with 1% townyaimom flour and dipping peduncles in a
solution of 0.075% acetic acid + 0.5%sugar, 4) coated with 2% chitosan and dipping peduncles in
a solution of 0.3% acetic acid + 0.3% sodium benzoate + 1% sugar and 5) coated with 5%
cassava flour and dipping -peduncies in a solution of 0.15% formic acid + 0.5% sugar, .
respectively. The microorganisms were isolated on PDA and NA from the mixtures used for
dipping peduncles of longan fruit. The results showed thaf the mixtures of 0.3 % acetic acid +
0.3% sodium benzoate + 1% sugar and the mixture of 0.15% formic acid + 0.15% sodinm
benzoate + 1% sugar could reduce the number of microorganisms when compared with ¢ontrol.
All fruit surface of both control and treatments slowly became dark brown during storage.

However, total soluble solid content only slightly changed during storage.



