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Abstract

The effects of ozone (O,) fumigation on sulfur dioxide (SO,) residue reduction and
postharvest disease control of fresh longan fruit were investigated. Longan fruits with SO,
fumigation were selected from a commercial packing house. The fruits were divided into 6
groups. In the 1%-5" group, fruits were fumigated with continuous O, gas at a concentration of
200 ppm for 2, 4, 6, 8 and 10 hours and were respectively compared with the 6" group, which
were not ozone fumigated (control). After that, sample were taken every 2 hours to determine SO,
residue in the rind and aril, rind color changes and browning index. It was found that longan fruits
after treated with ozone for 10 hours showed the most effective SO, residue reduction at 93.05%
in the rind and 81.54% in the aril. The O, fumigation showed L* and b* values of rind color
higher than the control group. No browning index occurred in any of the treatments. In the next
experiment, longan fruit treatments were applied that showed good results from the previous
experiment (at 4, 6, 8 and 10 hours). Then, the treated fruits were stored at room temperature for 7
days to determine microbial, yeast and mold contamination everyday and were compared with the

control. The results showed that there were no microbial, yeast and mold contamination in any of



the treatments.

Moreover, the fruit was stored at 5 °C for 35 days to analyse the quality changes every 7
days. It was found that all treatments showed decreases of L* and b* values while a* value
increased, which was related to storage time. Also, there were no significant differences in the
total soluble solids in all treatments throughout the time of storage. O,-fumigated fruits also
showed higher marks in sensory evaluation (taste, odor, crispy and overall acceptance) than the
control group. Also, there was no microbial yeast and mold contamination, disease incidence and

browning index in any of the treatments during storage.



