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Abstract

Effect of hot water on the reduction of chilling injury of longan fruit variety of Daw was
studied.- The fruits were dipped into hot water at 40, 45 and 50°C for 5 minutes and stored at 1°C
for 5 days. The results showed that the chilling injury of lo'ngan fruits could not be reduced by a
hot water dipping. The hot water at 50°C caused the color of tﬁe outer and inner layer of the
fruits became dark. The electrolyte leakage of the peeled longan and the flesh one were 17.47 %
and 49.01 % respectively. The weight loss of longan were dipped into hot water at 50°C was
5.14 % and the hot water treatment did not have any effect on the loss of the aroma and flavor of
the longan fruits.

A comparison between longan fruit that was stored at 1°C for 2 days followed by 1 day
at 15 °C and longan fruit that was stored at 1°C for 6 days was investigated. It was found that the
chilling injury could not be reduced by these treatments. The electrolyte leakage of the peeled and
flesh longan fruits, the soluble solid contents, the weight loss, the outer layer color, disease
incidence and the acceptance of test panels on the intermittent warming longan did not have any
differences with the fruit that stored continuously at 1°¢C.

A step-wise storage of longan fruits that was stored at room temperature was done by
decreasing the storage temperature for 5°C every 2 days until it reached 1 °C and 5°C, This

treatment was compared with longan fruit that was stored at 1°C and 5°C (as controls) for 6 days.



It was found that the longan fruit stored by the step-wise storage temperature t.ended to show less
chilling injury symptoms. The electrolyte leakage of these longan fruits was lower than the
controls. The step-wise storage temperature did not have any effect on the soluble solid contents,
vitamin C and the acceptance of test panels. However, the step-wise storage condition increased
the percentage of wieght loss and the decay incidence. The odor of the longan fruits stored in the

step-wise storage condition was abnormal.



