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ABSTRACT

The objectives of this experiment were to study the effects of harvesting time,
packaging and storage temperatures on postharvest quality of the longan fruits (Dimocarpus
fongan Lour.) cv. ‘Sri Choompoo’ and ‘Biew Khiew’ during off-season periods. This experiment
was started on January 2010 until June 2011. The five harvesting stages of both longan fruits cv.
‘Sri Choompoo’ and ‘Biew Khiew’ in this experiment were 19, 20, 21, 22 and 23 weeks. The
first experiment showed that the most appropriate harvesting stage for ‘Sri Choompoo’ was 20
weeks, which gave the highest average of total soluble solids (TSS), titratable acidity (TA),
vitamin C content, reducing sugar and anthocyanin in the pulp. Meanwhile, the appropriate
harvesting stage for ‘Biew Khiew’ was 22 weeks with the highest average of total soluble solids

(TSS), titratable acidity (TA), vitamin C content and reducing sugar.

The second experiment was conducted to study the effect of packaging and
storage temperature on the physical and chemical qualities of longan fruits ¢v. ‘Sri Choompoo’
and ‘Biew Khiew’ during off-season periods. Fruits were packed into plastic baskets,
polyethylene bags and active packaging type M2, and then stored at room temperature (30x2 °C),
2 and 10 °C, Results showed that ‘Sri Choompoo’ fruits in active packaging type M2 had the
longest storage-life of 14.40 days, with the least weight loss, and highest color value of L¥,
chroma, and hue angle of the outer and inner peel, the highest value of total soluble solids,
titratable acidity, vitamin C content, and anthocyanin in the pulp as compared to fruits in

polyethylene bags and plastic basket. For ‘Biew Khiew’, it was also found that fruits in active
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packaging type M2 had the longest storage-life of 19.00 days, with the least weight loss, and
highest color value of L*, chroma, and hue angle of the outer shell and inner peel, the highest
value of total soluble solids, titratable acidity and vitamin C content as compared to fruits in
polyethylene bags and plastic basket. Storage of ‘Sri Choompoo’ fruits at 2 °C had the longest
storage-life of 17.20 days, highest color value of L* and chroma of the outer peel, the highest
value of total soluble solids, titratable acidity, vitamin C content, reducing sugar and anthocyanin
in the pulp as eompared to fruits stored at room temperature (302 °C) and at 10 °C, while
‘Biew Khiew’ fruits in storage at 2 °C had the longest storage-life of 21.80 days, with the least
weight loss and the highest value of titratable acidity, vitamin C content and reducing sugar as

compared to fruits stored at room temperature (30+2 °C) and at 10 °C.





