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Abstract

The effect of hot-water dip (HWD) treatment on longan fruit cv. Daw was studied. Thé
fruits were dipped in hot water at 45 and 50°C for 3, 5 and 10 minutes and then stored at 1 and
5°C for 12 days. The discoloration of the outer and inner sides of longan peel, polyphenol
oxidase (PPQ) activity, phenolic compounds and protein contents, chilling injury development,
electrolyte leakage, percentage of decay and weight loss were evaluated. The results showed that
the HWD treatments had no effect on the PPO activity but mcreased the electrolyte leakage in
longan peel. The longan fruits that were stored at 1°C showed significantly higher PPO activity
(P=0.05) more than that were stored at 5°C. The fruits that were dipped in hot water at 50°C for
10 minutes and stored at 1 and 5°C showed the most serious chilling injury. The fruits that were
stored at 5°C had the highest weight loss. However, the fruits that were stored at 1°C had
electrolyte leakage, phenolic compounds and protein contents significantly higher {(P=0.05) than
the frﬁits that were stored at 5°C. The HWD treatment and different storage conditions had no

effect on the percentage of decay, the soluble solids content and pH of the fruit pulp.





