1BAA501984

!l ¥ v
nsensIeIaied. 2546, “t1e : (fioN Hanan nananmAsAe 1S TINWALYDAVDINANAN AW
sifinuasnsvie’ld w.e. 2544-2545° [szvueeulad]. unasin
http://www.oae.go.th/statistic/yearbook/2001-2002.htmi (6 ﬁquwu 2546).

o o 1

= Y o =y A = ar =] P ar 9 Y
VTN ATWIUY. 2538, ﬁii?ﬂﬂ?l&ﬁzlﬂﬂiuiﬁtl“r‘iﬁ\‘iﬂ'li!.ﬂ‘]J!.ﬂEJ’JNﬂllﬁ%NﬁnliJ. TssRunguds

u

b3

wiunazAnsusumanuasuvand duinduaSunazinousy wnInerdy
o -]
INHASAIANT INSUVAT WAL, UNTFUFL. 396 1.
= 3 ey ) PO 4 o 9 £y 1
5 ASHIHY wozng il Tsaudnsinga. 2546, omsaziuMuIveIHAnIEROUTEN I
nsthusnuiigamgiian. 1. ne. au. 34 (1-3) : 303-306.
a an = ) o or .4 o 3 4
1301 AnTwiiy, 1195 Gnina uazendnyal Sunsine 2545, Tsaunzuunsdngdile Aus
(HAZNZ. TUUTTUNTAUN, NUNN<I, 296 U,
Aty ymodesd. 2540. aFsinemdamsiuReIRvaIn. MAINRTEIM AusnYasMaaT
UM INAUTE 1N, FHoalvia. 226 U,
atly yaoifesd wazilfen Saumluud. 2535, msdfidmsvdsmafudeadnuasnald.
9_ o o
dniniud ladoudTas, nzunwa. 146 u.
o P} & oae [ o ] o g o o =
aly yuenosd, 151 Sauduun uaznedlvy uwndlyle. 2543, msmuinywadlod
° = o = ar ]
gamglid1. MAINAYEIU ANINYATNART ¥ Intaedod I, @ealv. 61 w.
Y] - T [ ¢ o o ]
Ay yuofesd, U501 Saunluus, A wwdlyle uazlweea neBauas. 2544,
Havssuuligewemafamsazituruvesi lo. andniva aaeinuns-
3 -~ 9 = 1 A H
Meres uvTameduses vy, Fualna. 41 u.
4 A ¥ = ) £d
BuAds a3seuda. 2541, wavesnNiauLazunatsnne lsddenm s IunUIveIHa
wgaiiug lynodud, Innilwusinewnansumtfauda Gouasmand) awdan
Hrau umInededesin, Gualna. 126 u,
L3 LY =
5uA3s a3szufa uasais yowfiesd. 2541, wavesamudeudenimsaziunuivodna
' ar o o
vz 29U lvaefud, MImsinuag. 14Q2) : 111-122.

v o o = 4

sivde Smiman uasfams sssud. 2542, Wugliwamsdrlulsamelng gilaidoniug

L] [ o o & n’u’: =
dmsugilgn. dninRuns wler, nsaunna. 292 11,



120

Y

Hnaao %Eﬁﬁlli]‘l.’l‘ﬁ WTJ'H?J I‘Ll‘l)’f] Ununl I‘VI 'I‘LJL!‘VI Fyuas ‘i]‘LI'VIi“]fﬁ I Mo 'Oﬂﬁﬂ‘iiﬁ)

q

wazWde Tuyseined. 2543, mswﬂﬁm'lﬂ Tasansaneveama Tuladmsusasaly

Lmzﬁu‘%‘ ﬁum%uawwmmm"lﬂuawauaa wvInendend 18, Foslvy. 128 .

2
as

Wunyal dugud. 2545, moveimsldanudoudemsansimsasumuuessiems,
InniwuiInemansunitiudia (OuesEad TS iedy UHTINUIY-
woslna, 1Fualva. 88 .

Usidl 81unlSes. 2535, 1w lainieemng aoud 1. Moy una Tu Tadineenis aneinen-
e QwasnIaim IneTde. 204 .

Wi welude. 2543, §1'lo. madSsifisay AMSHARNTIUMISINEAT WM INNSoun 15,
@oalval, 115 w.

IWFIAT DYV, 2540, wmmmﬂ%’mm%’auua::miazawuﬂmc?‘famdamﬂ1sﬁmf’f1wu1a°lu
WINMNY. INOiInus Ineeans v asia (nuasenans) mvdmfisain
urMInendedos vy, Fuelval. 118 u.

Tweion nyBauas. 2545. Havegungiigedenisanemsaziiunuvesdrle. Snedwus
Memaasumduna (nuaseans) S viRisaay WHIINeaeFee Iny,
weelnal. 130 .

amdfs Walauda. 2541, “mislfpungiadunaseamy iigenoumsfuinuiiigungiidve
a1ﬂ1'sfrzﬁmwummmmmwmmwauvawﬂewuﬁuajﬂm » [szuvoeular]. unded
U1 http://www. phinet.org (9 NTNRINU 2546).

Fanl niavSey. 2545. UNUMYBsmsUsenauWUDDABEUATH. N3TTOIMIS. 32(4) : 245-
253,

Aslan1 Buvy. 2546. #avoamsldnnudoude Tusiulufonmadlosenenisaziay
U1 NGNS INOIRIERT U B i (nuasrEas) v sIRsaIy
wnTInause v, Fualua, 135 4,

= g  a = ag 0 = qy A -
m?{ AZD9dAT. 2538. wammﬂmﬂmﬂqumﬁmmmaammwuasﬁmﬂjmam. anyn-

4

e

- o'y = ar =3 oy s Q=2 [ 1
HUNUTINNNMAATAHRUUNA 13N untinerdudeslny, @oelni. 232 4.
= or ar o o
aniind dm. 2541. “msﬁﬂmmmsazﬁm14mwmwauzaznawuqumﬂm” [ vy

ooula1 J. uwashian hitp://www. phtnet.org (9 NINYINY 2546).



121

oliud Instin, A3H fommimi uasiAuso 198015, 2545, HAYDY Heat treatment LAY
CaCl, #8815 Chilling injury VeIWDAZYARUTULNDA (drchras sapota Ling.).
2. 98, 1Y, 33 (6) : 122-126.

Aljuburi, H. J. and A. Huff. 1984. Reduction in chilling injury to stored grapefruit (Cizrus
paradisi Mact.) by vegetable oil, Sci. Hort. 24 ; 53-58.

Bangerth, F., D. R, Dilley and D. H. Dewey. 1972. Effect of postharvest calcium treatments on
internal breakdown and respiration of apple fruits, J. Amer. Soc. Hort. Sci. 97 : 679-682.

Bradford, M.M., 1976. A rapid and sensitive method for the quantitation of microgram quantities
of protein utilizing the principle of protein-dye binding. Anal. Biochem. 72 : 248-254.

Busch, J. M. 1999. Enzymic browning in potatoes : A simple assay for a polyphenol oxidase
catalysed reaction. Biochem. Education. 27 : 171-173.

Chaplin, G. R. and K. J. Scott. 1980. Association of calcium in chi]ﬁng injury susceptibility of
stored avocados. HortScience. 15 : 514-515.

Chen, N. M. and R. E. Paull. 1986, Development and prevention of chilling injury in papaya fruit,
J. Amer. Soc. Hort. Sci. 111 : 639-643.

Cote, F., J. E. Thompson and C. Willemot. 1993. Limitation to the use of electrolyte leakage for
the measurement of chilling injury in tomato fruit. Postharvest Biol. Technol. 3 : 103-
110,
Ferguson, I. B., S. Lurie and J. H. Bowen, 1994. Protein synthesis and breakdown during heat
shock of cultured pear (Pyrus communis L.) celi. Plant Physiol. 104 : 1429-1437.
Florissen, P., J. S. Ekman., C. Blumenthal., W. B. McGlasson., J. Conroy and P. Holfold, 1996,
The effect of short heat-treatments on the induction of chilling injury in avocado fruit
(Persea americana Mill), Postharvest Biol. Technol. 8(2): 129-141.

Gonzalez-Aguilar, G. A., J. G. Buta and C. Y., Wang. 2000. Methyl jasmonate reduces chilling
injury symptoms and enhances colour development of ‘Kent’ mangoes. J. Sci. Food
Agric. 81(13) : 1244-1249.

Han, D. M., Z. X. Wu and Z. L. Ji. 2001. Effect of SO, treatment on the overall quality of longan
fruits (cv. Shixia) during cold storage. Acta Hort. 558 ; 375-379.



122

Hyodo, H., H. Kuroda and S. F. Yang. 1978. Induction of phenylalanine ammonia-tyase and
increase in phenolics in lettuce leaves in relation to the development of russet spotting
caused by ethylene. Plant Physiol. 62 : 31.35.

Jiang, Y. M., G. Zauberman. and Y. Fuchs. 1997. Partial purification and some properties 0f
polyphenol oxidase extracted from litchi fruit pericarp. Postharvest Biol. Technol. 10 :
221-228,

Jiang, Y. 1999. Purification and some properties of polyphenol oxidase of longan fruit. Food.
Chem. 66 : 75-79.

Jiang, Y. 2000. Properties of litchi polyphenol oxidase. Acta Hort. 558 : 367-373.

Jiang, Y. and Y. Li. 2001. Effects of chitosan coating on postharvest life and quality of longan
fruit. Food Chem. 73(2): 139-143.

Jiang, Y., Z. Zhang., D. C. Joyce and S. Ketsa. 2002. Postharvest biology and handling of longan
fruit (Dimocarpus longan Lour.). Postharvest Biol. Technol. 26 : 241-252.

Kader, A. A. 2002. “Longan.” { Online ]. Available.
http://www.postharvest.ucdavis.edu/Porduce/Produce Facts/Fruit/longan.html
[ 9 May 2002 ].

Ke, D. I, L. Rodriguez-Sinobas and A. A. Kader. 1991. Physiological responses and quality
attributes of peaches kept in low oxygen atmospheres. Sci. Hort. 47 : 295-303.

. Ketsa, S. and S. Atantee. 1998. Phenolic, lignin, peroxidase activity and increased firmness of
damaged pericarp of mangosteen fruit after impact. Postharvest Biol. Technol. 14 : 117-
124,

Klem, J. D. and S. Lurie. 1990. Prestorage heat treatment as means of improving poststorage
quality of apples. J. Amer. Soc. Hort. Sci. 115(2) : 265-269.

Lafuente, M. T., A. Belver, M. G. Guye and M. E. Saltveit. 1991. Effect of temperature
conditioning on chilling injury of cucumber cotyledons. Plant Physiol. 95 : 443-449.

L’Heureux, G. P., M. Bergvein, J. E. Thompson and C. Willemot. 1993. Molecular species profile
of membrane lipids tomato pericarp during chilling. Acta Hort. 34 : 283-285.

Lin, H. T., 8. J. Chen and . Z. Hong. 2001. A study of the shelf-life of cold storage longan fruit.
Acta Hort. 558 : 353-357.



123

Lin, H. T., S. I. Chen., J. Q. Chen and Q. Z. Hong. 2001. Current situation and advances in post-
harvest storage and transportation technologies of longan fruit. Acta Hort. 558 : 343-351.
Lurie, S. and J. D. Klein. 1991. Acquisition of low-temperature tolerance in tomatoes by exposure
in high temperature stress. J. Amer. Soc. Hort. Sci. 166 : 1007-1012.
Lurie, S., J. D. Kline., C. Watkins, G. Ross, P. Boss. And L. F. Ferguson. 1993. Prestorage heat
treatment of tomato prevents chilling injury and reversibly inhibits ripening. Acta Hort.
343 : 283-285.
Lyengar, R. and A. J. McEvily. 1992, Anti-browning agents : alternatives to the use of sulfites in
foods. Trends Food Sci. Technol. 3 : 60-64.
Lyons, J. M. 1973. Chilling injury in plants. Ann. Rev. Plant Physiol. 24 : 445-446.
Martinez-Tellez, M. A, and M. T. Lafuente. 1993. Chilling-induced changes in phenylalanine
ammonia-lyase, peroxidase, and polyphenol oxidase activities in citrus flavedo tissue.
Acta Hort. 343 : 257-263.
Mayer, A. M. and E. Harel. 1979. Polyphenol oxidase in plant : A review. Phytochem. 18 :
193-215.
McCollum, T. G. and R. E. McDonald. 1991. Electrolyte leakage, respiration and ethylene
production as indices of chilling injury in tomato. HortScience. 17 : 162-165.
MecCollum, T. G., S. D. Aquino and R. E. McDonald. 1993. Heat treatment inhibits mango
chilling injury. HortScience. 28 : 197-198.
McGuire, R. G. 1992. Reporting of objective color measurements. HortScience. 27 (12) : 1254-
1255.
Mencarelli, F. 1987. Effect of high CO, atmospheres on stored zucchini squash. J. Amer. Soc.
Hort. Sci. 112 : 985-988.
Mencarelli, F., W. J. Lipton and S. J. Peterson. 1983. Responses of zucchini squash fo storage in
low O, atmospheres at chilling and non-chilling temperatures. J. Amer. Soc. Hort. Sci.
108 : 884-890.
Mencarelli, F., B. Ceccantoni, A. Bolini and G. Anelle. 1993, Influence of heat treatment on t‘he
physiological response of sweet pepper kept at chilling temperature. Act Hort. 343 : 238-
243.



124

Nishijima, K. A., H. T. Chan, S, S. Sanxfer and E. 8. Linse. 1995. Reduced heat shock period of
‘Sharwil’ avocado for cold tolerance in quarantine cold treatments. HortScience. 30(5) :
1052-1053.
Noichinda, S., K. Bodhipadma., S. Ketsa., T. Sangudom., P. Tusvil. and U. Sathitwiangthong.
2003. “Development of chilling injury in longan fruit during low temperature storage.”
Second International Symposium on Lychee, Longan, Rambutan and other Sapindaceae
Plants, Chiang Mai, Thailand, p. 125.

Paull, R. E. and N. J. Chen. 2000. Heat treatment and fruit ripening. Postharvest Biol. Technol. 21
: 21-37.

Rovod, V., S. Ben - Yehoshua., R. Albagli and D. Q. Fang. 1995. Reducing chilling injury and
decay of stored citrus fruit by hot water dips. Postharvest Biol. Technol. 5 : 119-127.
Sabehat, A.,, D. Weiss and S. Lurie. 1995. The correlation between heat-shock protein
accumulation and persistence and chilling tolerance in tomato fruit. Plant Physiol, 110 :
531-537.
Sanxter, 8. S., K. A. Nishijima and H. T. Chan. 1994. Heat-treating ‘Sharwil’ avocado for coid
tolerance in quarantine cold treatments. HortScience. 29(10) : 1166-1168.
Schirra, M. and E. Cohen. 1999. Long term storage of “Olinda’ oranges under chilling and
intermittent warming temperatures. Postharvest Biol. Technol. 16 : 63-69.

Scott, X. J. and R. B. H. Wills. 1975. Postharvest application of calcium as a control for storage
breakdown of apples. HortScience. 10 : 75-76. .

Singleton, V. L. and J. A, Rossi Jr, 1965, Colormetry of total phenolic with phosphomolybdic-
phosphotungstic acid reagent. Amer, J. Enol. Vitic. 16 : 144-157.

Subhadrabandhu, S. 1990. Lychee and Longan Cultivation in Thailand. Rumthai Pub., Bangkok.
40 p.

Tain, S., Y. Xu., A. Jiang and Q. Gong. 2002. Physiological and quality responses of longan fruit
to high O, or CO, atmospheres in storage. Postharvest Biol. Technol, 24 : 335-340.

Tongdee, S. C. 1997. Longan, p. 335-345. In: S. Mitra (ed). Postharvest Physiology and Storage
of Tropical Fruits. CAB. International, U.5.A.

Underhill, S. J. R. 1992. Lychee {(Litchi chinensis Sonn.) pericarp browning. Trop. Sci. 32 : 305-
312,



125

Vlachonasios, K. E., D, K. Kadyrzhanova and D. R. Dilley. 2001. Heat treatment prevents
chilling injury of tomato fruits : heat shock genes and heat shock proteins in the
resistance of tomato fruit to low temperatures. Acta Hort. 558 : 367-373.

Wade, N. L. 1981. Effect of storage atmosphere, temperature and calcium on low-temperature
injury of peach fruit. Sci. Hort, 15 : 145-154.

Wang, C. Y. 1982. Physiological and biochemical responses of‘ plant to chilling stress.
HortScience 17(2) : 173-186.

Wang, C. Y. and Z. L. Ji. 1989. Effect of low oxygen storage on chilling injury and polyamines in
zucchini squash. Sci. Hort. 39 : 1-7.

Wang, C. Y. 1990. Chilling Injury of Horticultural Crops. CRC Press Inc., Boca Raton Florida.
313 p.

Wang, C. Y. 1993. Approaches to reduce chilling injury of fruits and vegetables. Hort. Rev. 15 :
63-95. |

Wang, C.Y. 1994. Chilling injury of tropical horticultural commodities. HortScience 29(9) : 986-
988.

Wang, C. Y. 2001. Postharvest techniques for reducing low temperature injury in chilling-
sensitive commodities. [ Online ]. Abstract from Available :
http://www.barc.usda.gov/psi/pgsl/wang.html [ 9 July 2003 ], h

Wang, T. and Z. Zhu. 1981. The prevention of black disorder in (Chinese Duck Pears.) Food Sci.
10 : 39-43,

Whitaker, B. D. 1993. A reasscssment of heat stress as a means of reducing chilling injury in
tomato fruit. Acta Hort. 343 : 281-282.

Whitaker, J. H. and C. Y. Lee. 1995. Recent advance in chemistry of enzymatic browning. In :
Enzymatic Browning and Its Prevention. pp. 2-7., Lee C. Y. and J. H. Whitaker, eds.
American Chemical Society, Washington, DC.

Wild, B. L. and C. W. Hood. 1989. Hot dip treatment reduce chilling injury in long-term storage
of “Valencia” oranges. HortScience 24 : 109-110.

Woolf, A. B., C. B. Watkins., J. H. Bowen., M. Lay-Yee., J. H. Maindomald and 1. B. Ferguson.
1995. Reducing external chilling injury in stored “ Hass” avocado with dry heat

treatment. HortScience 120(6) : 1050-1056.





