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Effect of High Temperature on Reduction

of Chilling Injury of Longan Fruit cv. Daw

Inaea neBiomas” uas avie yoeuna s’

Paisol Hayeesalehy and Danai Boonyakiatl ’

Abstract: Effect of hot water on the reduction of chilling injury of longan fruit cv. Daw was studied. The fruits were
dipped into hot water at 40, 45 and 50°C for 5 minutes and stored at 1°C for 5 days. The results showed that the
chilling injury of longan fruit could not be reduced by hot water dipping. The hot water at 50°C caused the outer and
inner peel color became dark. The electrolyte leakage of longan skin and flesh were 17.47 % and 49.01 % respectively.

Weight loss was 5.14 % and hot water treatment has no effect on disease incidence aroma and flavor of longan.
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Table 1 L*, C* and Hue of outer and inner skin of longan fruits treated with hot water dip before

storage at 1 °Cfor 5 days.

Treatment Outer skin inner skin

L* C* Hue L* C* Hue

Untreated longan fruits (control) 47.985 3232ab  79.07a* 7297  25.25 91.53

Hot water dip at 40 °C, 5 min 46.97 . 35.62a  80.8la 7252 2532  91.46

Hot water dip at 45 °C, 5 min 46.15 34.85a  79.38a  70.03 2440  89.28

Hot water dip at 50 °C, 5 min 4473 28.84b  7524b 6846 2551  88.13
LSD ;4 NS 3.71% 3.12¢ NS NS NS
CV (%) 2.84 5.99 2.11 265 200 2.01

* Means within column followed by different letter are significantly different at P>0.05

Table 2 Total soluble solids (TSS), vitamin C (VC), weight loss (WL), electrolyte leakage of skin
(ELp) and flesh (ELf) of longan’s firuits treated with hot water dip before storage at 1 °

-C for 5 days.

Treatment TSS vC - WL ELs ELf

(%) (mg/100g) (%) (%) (%)
Untreated longan fruits (control) 18.32 ab 61.11 a 2.22 ¢* 18.36 47.15
Hot water dip at 40 °C, 5 min 18.10b 54.25b 3.76 b 14.96 47.68
Hot water dip at 45 °C, 5 min 18.56 a 49.25¢ 4.23b 16.68 45.53
Hot water dip at 50 °C, 5 min 18.10b 48.88 ¢ 514a 17.47 49.01
LSD . 1.01% 2.99+ 0.56% NS NS

CV (%) 0.35 2.97 7.82 3.99 9.36

* Means within column followed by different letter are significantly different at P>0.05
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Soluble solids coutent of logan fruits i Weight loss of longan fruits
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Figure 1 Soluble solids content, weight loss, electrolyte leakage of skin and flesh, acceptance and
flavor of longan fruits treated with hot water dip before storage at 1 °C for 10 and

11 days .
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Table 3 Decay incidence, acceptance of test panel to aroma of longan fruits treated by hot water

dip before storage at 1 °Cfors days.

Treatment Decay incidence Acceptance Aroma

(score) (score) (score)
Untreated longan fruits (control) 1.20 2.60 1.20
Hot water dip at 40 °C, 5 min 1.90 1.60 1.50
Hot water dip at 45 °C, 5 min 1.70 1.90 1.50
Hit water dip at 50 °C, 5 min 1.20 1.90 1.70

LSD NS NS NS

CV (%) 22.60 47.58 33.33

* Means within column followed by different letter are significantly different at P>0.05

The score of acceptance, aroma and decay

-rate of decay - acceptance -evaluated of aroma
1= 0 % of surface area was decay 1= dislike extremely 1= normal

2= 1-2 5% of surface area was decay 2= like slightly 2= abnormal
3=26-50 % of surface area was decay 3= hike moderately

4= 51-75 % of surface area was decay 4= like extremely

5=76-100 % of surface area was decay
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