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Abstract

Longan (Euphoria longana Lam.) fruits cv. Daw were soaked in 0°C water
pH 3-4 and exposed to ozone at the concentration of 100 mg/hr. for 0, 30, 60 and 90
minutes then stored at 5°C. The resulis revealed that ozone treated fruits had longer shelf
life than untreated fruits for 6-9 days. The fruits treated with ozone for 30 minutes, had the
lightest exocarp color and got the highest acceptable quality from sensory evaluation. The
fruits, treated with calcium hypochlorite solutions with/without ozone (100 mg./hr.) for 3
minutes and then soaked in 0°C water for 60 minutes with/without ozone, had a-nine-day-
shelf-life at 5°C. However, the fruits that were treated with calcium hypoéhlorite and ozone
had lighter exocarp than un-ozone treated fruits. The fruits, treated with potassium
permanganate solution at concentrations of 0, 1, 10 and 100 ppm with/without ozone (100
mg/hr.) for 10 minutes, had 21 days shelf-life. They could be inferred that potassium
permanganate did not affect on fruit quality and shelf-life, The fruits, treated with sodium
hypochlorite solution at concentrations of 0, 1,000, 3,000 and 5,000 ppm with/without
ozone (100 mg./hr.) for 10 minutes, had 9 days shelf-life at 5°¢, However, the fruits that

were treated with sodium hypochlorite and ozone had lighter exocarp than un-ozone treated
fruits.



Exocarp sections were investigated under light microscopes. The result showed
that the epidermis layers of the un-ozone treated exocarp were completer than the ozone

treated ones. The exocarp from 90 minutes ozone treated fruits had the pulpiest epidermis

layer.



