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Effects of Ascorbic Acid on Browning
and Activity of Polyphenol Oxidase

on Postharvest Quality of Longan cv. Daw
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Abstract: The effects of ascorbic acid on postharvest quality of longan cv. Daw fruits was studied by soaking the
fruits in 1% ascorbic acid solution for O (control), 1, 5, 10, 20 and 30 minutes. Then the fruits were stored at 5 °C.
The result showed that the shelf-life of fruits, soaked in 1% ascorbic acid solution for 0, 1, 5, 10, 20 and 30
minutes, were 15, 21,21, 18, 15 and 15 days respectively. Longan fruits were soaked in 1% ascorbic acid
solution for 1 and 5 minutes had fresh weight loss, dry weight, polyphenol oxidase activity and exocarp

browning lower than the control. However, they had vitamin C and total phenolics contents higher than the control.
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Figure 1 Dry weight of longan cv. Daw fruits
soaked in 1% ascorbic acid solution
for 0, 1, 5, 10, 20 and 30 minutes.
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Figure 2 Vitamin C contents of longan cv.
Daw fruits soaked in 1% ascorbic
acid solution for 0, 1, 5, 10, 20 and

30 minutes.
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Figure 3 Total soluble solid of longan cv.
Daw fruits soaked in 1% ascorbic
acid solution for 0, 1, 5, 10, 20 and

30 minutes.
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Figure 4 Polyphenol oxidase of longan cv.
Daw fruits soaked in 1% ascorbic
acid solution for 0, 1, 5, 10, 20 and

30 minutes.
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Figure 5 Total phenolic contents of longan cv.
Daw fruits soaked in 1% ascorbic
acid solution for 0, 1, 5, 10, 20 and

30 minutes.
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Table 1 Fresh weight loss, dry weight and vitamin C contents of longan cv Daw fruits soaked in

1% ascorbic acid solution for 0, 1, 5, 10, 20 and 30 minutes storage 15 days.

Treatment Fresh weight loss" Dry weight Y Vitamin C contents”
(%) (%) (mg/100g fresh weight)

0 minutes 5.88 ab 80.23 a 98.64 ¢

1 minutes 5.52 cd 77.35d 114.35 a

5 minutes 5.36 d 78.27 cd 112.85 a

10 minutes 5.69 bc 78.80 bc 105.10 b

20 minutes 5.78 ab 79.83 ab 99.64 c

30 minutes 597 a 80.89 a 100.71 bc
LSD0.05 * * *
C.V. (%) 2.85 1.11 3.48

" The means in the same column followed by different letters were significant difference at P<0.05 by LSD

Table 2 Polyphenol oxidase activity, total phenolics contents and exocarp browning of longan cv.

Daw fruits soaked in 1% ascorbic acid solution for 0, 1, 5, 10, 20 and 30 minutes storage 15 days.

. 1/
Exocarp browning

Treatment Polyphenol oxidase Total phenolicscontents”
activity (unit)” (mg/g fresh weight) (score)
0 minute 7.38 a 040 c 225a
1 minute 577 ¢ 0.60 a 1.00 b
5 minutes 577 c 0.65 a 1.00 b
10 minutes 5.76 c 0.58 a 1.25b
20 minutes 6.67 b 048 b 225a
30 minutes 6.65b 0.50 b 225a
LSD0.05 * * *
C.V. (%) 2.06 9.64 24.49

" The means in the same column followed by different letters were significant difference at P<0.05 by LSD
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