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Effects of Plasma Solution on Quality and Shelf Life of Longan Fruit
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Abstract: Longan is the major economic fruit crop in Thailand, but the fresh fruit has a short storage and
shelf life. The objective of this study was to investigate the effects of plasma solution on the postharvest
quality of longan. The fruits were soaked in 1% plasma solution for various times; 1, 3, and 5 minutes.
Tap water-soaked fruits (1 min) were used as the control. The fruits were then stored at 5°C with 80-85%
relative humidity. After 28 days of storage, results showed that weight loss, firmness, total soluble solids
(TSS), and titratable acidity (TA) among all treatments were not significantly different, ranging from 4.52-
12.98%, 16.55-26.15 kg/cm?, 18.82-21.03%, and 0.69-1.44%, respectively. The total phenolic compounds
of longan fruits soaked in plasma solution treatment for 5 minutes were significantly higher than those
in the plasma solution treatment for 1, 3 minutes, and tap water (control) at 28 days of storage. In terms
of the color of the longan peel, all plasma solution treatments had browning index values of 2.35-2.65
at 28 days of storage, lower than 4.15 in the untreated control, indicating delayed development of
pericarp browning during prolonged storage. For a shelf life, the control had a shelf life of 21 days
because fruit decay exceeded 20% at 28 days of storage, while fruit in all plasma solution treatments
had a shelf life of 28 days with fruit decay of 13.63-14.50%.

Keywords: Longan, cold plasma, storage

Copyright @ Journal of Agricultural Research and Communications. All rights reserved.

85



Journal of Agricultural Research and Communications 42(2): 85 - 96 (2569)

undnga: dloidulunansugiavesUszndlng wnaaniiongniafuinwuasnsdmuiedu nsdnund
fnguszasniilofnymavesansazarewaramenunwdsnmaiuievesdile Insuanadnleluasazane
WarANIANLLYY 1 WeTiduniiszeznainisiude 1, 3 uay 5 unit nglsnadlefiurihlssumu 1 und
WJugaaauny ﬁ]’mﬁ?uﬁwaé’ﬂalﬂLﬁu%’ﬂmﬁqmmﬁ 5 areaLdoa Anududuing 80-85 wWesldun udn
mafusnwutu 28 u wunnisgydedmiings anuuuie Yinamewdsimuaiiazanstla wardiina
nsansnuaitininsalavesiduanaadlelunnnssdslufenuwnnanstunieadd Inefane gsevang 4.52-
12,98 Wosldun 16.55-26.15 nn /oa1.% 18.82-21.03 LWasiiun uay 0.69-1.44 Wesidun muddu nadnlelu
nssuABusansazanewanaI 5 wit SuSinamsUszneuiiusatmungamnaiiuslumsaratenatau Uy
1wt 3 wit uazthussin (gaenuan) deifvinuidussesing 28 Tu luauvesdiuden nadlelunnnssus
Auvansazangnanasn ﬁﬂzLLuuﬂ'ﬁLﬁmﬁﬁwmaazﬂjiwdw 2.35-2.65 Tufudl 28 vesmsifivinm %aﬁmﬁmimm
PuguTifiazuLLMIAY 4.15 wansdinssgaentniadinmarealdensemasmafivindmiveg sy
w1 wadlelugamuauiionsnisfuinm 21 fu iesnidnmnmaunideiu 20 wWesidualuiuil 28 ves
nsiuine Turnigiinssuisiuvansazaewanannilongnisfiuinwiuiu 28 fu fedidnsnisiuidevena
95V 13.63-14.50 Wosiiun

AeAey: ale waraudu Msiusnw

AN (Jiang et al.,2002; Liu and Ma, 2001) Jaymdezy
Adnanensgidondanisiiuii srvesdlode

a1y (longan) fi4 ednemrans fe mieuiz:gl,?mﬁw nswWasudveauden waznswvhane
Dimocarpus longan Lour. %’ma&ﬂmaﬁ Sapindaceae voalsAvIaulasdngity Jiang and Li, 2001) Jaqdu
Julunawmsugieiddyresszimalve laed le35nssudlenteniedalosineenlen (S0,)

msmwﬂqﬂaEJ'NLLW%MmEJIwmsJUssLm Snvtads s’ﬁﬂﬁﬁﬂﬁﬂﬁmmqmnﬁu%’nwﬁwiwéaaaﬂiﬁyu'm
Wunalai deuuslanegnninwine lngiawyly 30-40 Tu LLm'U'asJﬂ%gﬂwuﬂzymmimﬂﬂywwmgw
a1515usguse19uiu lne waziTeauiu (Chen ez“faW\Iai‘"Lmaaﬂlﬁmeﬁummmsgmuazmsmﬂgwum
et al, 2014) Uszinalneiduuvasinadloansusiy ansidndmgfiviiduguassandnaenisasesn

1 v09U3EATY LazyrafounnIIAN-nIng AL wanauduanueiidvesansusznoune
w.f. 2566 Uszimasudnisinerdiloanandsene Tsnou dnseu wazdidnnseudiasiasedasy
IneAnidudaaiuuszanu 94 Wesidun vesUdinas  1idessngnuanUassanezaeuvieluianalae
ﬁﬁwyﬂé’ﬂaamﬂgwm (Thai Trade and Commerce Wﬁamuwmﬂumagmwu WU ﬂ’s'm;au 1‘1/\11/0”1 hay
Promotion Office, Guangzhou, 2023) aleodunaly pAuLAs Nanandanuglnadsaninilosannnis-
ﬁqmmwf;ﬁamimms aunsauslananuaziusgy E'J‘mmﬁéwwiwaqmﬂéauua lnslanivouyals-
imﬁﬂﬁgmziwﬁmaﬂml,wmejl,mulmﬂmaLuﬁﬂﬁqmé asonda (OH) Faduanseandlagddnfiiuiasen
wadenuardnwnaa luglemeunviauagindang qﬂuamw%yu (Sanghoo et al., 2019) Tun19UUs
Slodunalififisnsinmsmelansivioanamaanis- aunsaasslameiEang q wu N3ANEUTERTBINAN

Wudeuazdunalufiivinnaniineg amalviions  lalsun pduing ladidnninuisise (DBD) lulasiaw
nsiAuUSnwEU (Rattanapanon and Boonyakiat, 2018) wazdnnanaun (Asl et al, 2022) waraududu
lneflongnisiiusnufioamgdivesladies 3-4 u winnssudiAglunisdudqdunielugnaimnssy

86



NamaamsazmawmamﬁaﬂmmwLLa:mqmiLﬁu%'nwwmNaéﬂla

91115 ﬁ”uaﬁ’ﬂamwiumsﬁﬁmﬂﬁammesmuﬁa
amﬁmﬂﬂy’mﬂ"mymﬁ'm“ﬁm WAEINEIAMNAINKG
Nan (Chu et al., 2007; Helhel et al,, 2005; Soloshenko
et al., 2002) ﬂalﬂ'wﬁﬂﬁamamsé}uéﬁmﬂa%aaﬂ%msfj”u
fidevuieaa vinanelusiuuay DNA vesqaunieuy
AURI913 TI0AanasIATANATIN IS ILaL
V19081 UBNING wmamLéué‘faﬂisﬁumzmums-
a55IMevosnaly vrasmuLdsundenisIAuLA e
MANINAMULASIANN IR LIRS Glhs%’ﬂmammw
neassineuazinognisiiuinel (Misra et al,,
2016) Inefiuszansawlunsidauuafiise 1Wes
1h%a aves warlulefaununszuiuniseendindu
snnlossulutgdui 59n157 (Soloshenko et al,
2002; Chu et al., 2007; Helhel et al., 2005) muu
msﬁﬂmﬁy%ﬁqgqﬂismuﬂizamamwwmamma
AN LazeIgTAUINYIEle iR melulad
amsUaanfeiididudmiunisasenn

¢ ad
QUﬂ’iﬂJLL’d%')ﬁﬂ'\’i

MsvAaewasIzEzATlUNITWEsazaTY
wanaunentsasunlamdinsiuiesveadden
LLamaqmaé’ﬂmﬁLﬁumu’ié’mam’wﬁmyaga
w nosUfUAnIsnarau quoaisvoamalulad
AzinuasEnans svinerdeidedlu Tydlewus
ARANAIUNYATNTIUTMTAFINY UNUNITNARY
LL‘UUﬁq'mamyjiaj (completely randomized design:
CRD) Uszneunis 4 n55u33 nssuises 4 91 snay 4
¥o Aaidenwadilefifnunmuaiiluisessesnisan
Manganlsauazuuas Sasutudure veay 250
n%u wisuansavarswataunlaelyans NaHCO,
anuuTy 1 Wesidun iuansazaredidalnslan
NUSTUURARNaNaunsaiuTunanneslulasunly
WJuan 5 ui 13'1maa"wlasqmmuquLLﬁi‘Luﬂf’mism
Wi 5 wift wasuanadleluansazanenanauaw-
wuvy 1 wWestdum w1, 3 uag 5 wift Wiudnwd
gl 5 osanwaidoa Aud uduiins 80-85
LTJE);L%HG;LLE:’J’QJLﬂi’wv;ﬂ”lil,ﬂg&mLL‘Ua\‘iﬂqmﬂﬂ‘W‘Vl’N

87

neankaznInAing 7 Ju lneduiinnanismnass
Gﬁ’aﬁymingt.ﬁmfwﬂ“ﬂam USunaveud witenaun
fiazaneniile (total soluble solids: TSS) Usinainsn
7 lmmsale (titratableacidity: TA) A& vedna
Usuaansuseneuitueananun (total phenolic
compounds) Auwuuiielnsluiesiausinaid
gﬂmaﬂs:ﬁ‘uaﬂwmLauuchu@usjﬂma 0.6 LWURLLAT
naasuuil oradnlefiviudensen uazengnis-
Audnuiansanannisiinduiniavestionna
dlenzuuufinudonuinnii 3.0 fvuaduazuund
Tygonsuaudinn inammswieudiinmaveadden
Ei’ﬂ,'a (browning index) i1 5 sydudall 1 = waluiin
f1irmna 2 = Lﬂmammal,aﬂuaamal,ﬂmmaﬂ q
(lutAu 10 L’daswum) 3= mmammauaamw 25
Wosidun 4 = iinduniaszsnang 25-50 wWaesidun
waz 5 = Wndhmavuitufinaninn 50 wWesidus
m1u3gveiang and Li (2001) Ingognisiiusnu
vosnadloluunaznssuisaugaanienadnlely
nssudsdy q fWesidunnisiundevewaninnin
wiownfu 20 Wesiunvesmaiivinisifiudnuly
nysudsiu 1 Juiinnan1smaaeniuaunadily
wuAe1gN1stAuTNY) 5Lﬂswﬁﬁuyaagammﬁmma
AATITAAIANULUTUTIURUU ANOVA Laziinssn
AULANANSA LA EAIETE least significant difference
fiszeuenuidesiu 95 Wesifurlaelalsunsy SPSS

version 17.0

WNaN1INN&a DN
a % o < w
furnnavesdanuazengn1siuine
PAINITHYAITALANYNANFUIAINULVUUY
A4 9 WU anemsiusnevedile Faasanann
ATLUUNISIAREUInNavawUdRNNLAININNIT 3.0
Azl TnaluYunisunisiusny waziui 7 ¥8enns
Wusnw wuadendilevia 4 nssudsiniswasud
a Yoz ! a ° !
YaaUdan 1 ArukuY kansbiiulUdannadn bl
Weduina Tuiud 14 veanisiiusnw wadlelu
aa a a a8 a
nssuddmuauiinisdsududiuinavesdden 1.25



Journal of Agricultural Research and Communications 42(2): 85 - 96 (2569)

Azwuy §9ludanuunnnieiunisadfdunagle
TunssuTEA Uy a158LAINATEUIANNL UYL 1
Wosidun wIu 1,3 uay 5uli 9 edazuu
Asiaswduduinia 1.10, 1.15 way 1.14 Avuuu
mud ey wazlutuil 28 vesmsfiusne wadilelu
nssuismuaninadsududthmaveauden 4.15
AL %ﬁqaniwmsﬁ%ﬁu 7 eenafitiudfy (Table 1)
wWasidudnisuinge

Aswdendenisiiusnw nuawaaile
Tuypeueuiiongnisifune 21 fu ilesndidnm
Aswndevewaanloiu 20 wWesiunluiud 28
¥o3m3Liuinw asunadlelunnnssuisiue
a1sazargnaiaun dergnsiiusnw 28 Ju laeidl
§MI1NTULTBVDINABE T8I 19 13.63-14.50
Wesiun (Table 2)
nswasunlasiiudenvawasile

A1 L* Ao andiuansminuiinuasainuans
9998 017 L* 10lna 0 uansingidfu anan L
wlna 100 meiﬁmqﬁ%’aiw (McGuire, 1992) 210
Nan153AsIZ A1 L* vosmadle TusuiiSunisuiu
$hwn wundlan L* a&ﬂwﬁaa 50.31-51.12 Tusuil 7

ﬂJaamiLr'“i’u%’mywmaﬁwialunssﬁ%‘muquﬁﬂlw L*
i 47.28 §9gana1an Lussudenuadilely
353338 9 evnsdiveddunieadd Tutuil 14 ves
nsifiuine wadlelunssuiauauiian L* 4524
Felufienuwananetunisadddunaanlelunssuis
furluansazarenataun 3 waz 5 it Gadlan L*
WU 4455 uay 44.56 muadu ungenaan L* Tu
n55UTRTlASUNSULTANSATANENANE@INALLYNTY 1
Wesium i 1wl (43.30) Tufuil 21 9ean1siiv
$hwn wadlelunssu3siuvansavarowatauny
wurul wWesiun uiu 3 uidt fian L* 43.52 Fadl
AMULANA1TUN9aa A funaa lelunssud s wy
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WaT 42.30 A1UaIRU waluwanaiaturaglely
nssuiBmuAuluiud 28 vesmstiuinu nadlelu
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Favsomn mndanalng 60 nuefeingianiuy
(McGuire,1992) 31nRaNISILASIZNAT chroma U84
naanleluTuiisun1siiusnyl wuadan chroma

Table 1. Peel browning of longan cv. ‘Daw’ fruits soaked in 1% plasma solution for 1, 3, and 5 min

then stored at 5 °C and 80-85% RH

Longan peel browning (score)

Treatments Storage period (days)
0 7 14 21 28
Control (water) 1.00+0.00 1.00+0.00 1.25+0.11 2.40+0.11 a 4.15+0.15a
1% plasma (1 min) 1.00+0.00 1.00+0.00 1.10+0.07 1.75+0.10 b 235+0.10 b
1% plasma (3 min) 1.00+0.00 1.00+0.00 1.15+0.08 2.30+0.10 a 255+0.11b
1% plasma (5 min) 1.00+0.00 1.00+0.00 1.14+0.10 2.30+0.10 a 265+0.11b
F-testpo0s) NS NS NS * *

Note: Means followed by different letters within the same column are significant different at P<0.05

NS Not significant different
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Table 2. Fruit spoilage of longan cv. ‘Daw’ soaked in 1% plasma solution for 1, 3, and 5 min then

stored at 5 °C and 80-85% RH

Fruit spoilage (%)

Treatments Storage period (days)
0 7 14 21 28
Control (water) 0 225+023a 6.25+035a 12.00+0.23 a 20.30+0.23 a
1% plasma (1 min) 0 1.00+0.35b 3.25+0.23 b 9.50+0.42 b 14.50+0.41 b
1% plasma (3 min) 0 0.75+034b  3.63+0.41b 7.63+0.50 b 13.63+1.41b
1% plasma (5 min) 0 1.13+0.33 b  3.38+0.23 b 7.88+0.31b 13.63+0.23 b
F-test,_005) NS * * * *

Note: Means followed by different letters within the same column are significant different at P<0.05

NS Not significant different

Table 3. L* values of longan cv. ‘Daw’ fruits soaked in 1% plasma solution for 1, 3, and 5 min then
stored at 5 °C and 80-85% RH

L*
Treatments Storage period (days)
0 7 14 21 28
Control (water) 51.12+0.71 47.28+0.57a 4524+044a 43051039 ab .
1% plasma (1 min)  50.32+0.49 41.01+0.75b 4330+054b 4224+048b 43.39+0.60b
1% plasma (3 min)  50.31+1.09 4259+0.71b 4455+045ab 4352+026a 43.65+0.32a
1% plasma (5 min)  50.71+0.48 41.3d+0.59b  4456+048ab 42.30+0.34b 43.73+0.61a
F-test-0.0s) NS * * * *

Note: Means followed by different letters within the same column are significant different at P<0.05

NS Not significant different

- The fruit condition was unacceptable

Tuw9 30.43-33.20 Tnouaabelunssud s walu
ansazatenatannAuavy 1 wWesidun 1nan 5
Wi §ian chroma 33.20 @sluunnansiunssudsviue
aNsazatenatanIAuNTy 1 wWesidun 1nan 3
U9 LLm'qam'm'ﬂ chroma vosnaanlelunssuis
muamLLazﬂiﬁﬁ%ﬁLLﬁdmiazawwmamLﬁunm
1yiffian chroma 30.43 uag 30.73 AIUEIAU
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1 Wosidun 5 w1l flA1 chroma 39.53 TsgananAn
chroma vesmadlelunssudsfiuvansavanenatasn
anTy 1 wWesidununy 1 uay 3 wifl (Table 4)

A1 hue angle 1uANfikansddunionnd
Tasanfuilnasu 90 asen Aingazeglunaudivies
mindiaailng 180 osan Aingazeylunquiiden
(McGuire, 1992) 97nHANNTILATIZNAT hue angle (h°)

gowwaalelutuiisunisiiusnew wuadan hue
angle ogluna 76.20-78.43 Faludarmunnmnsiu
neaad lunsifusnwrTud 7, 14, 21 uag 28
uaalefinn hue ancle asﬂmﬁa 67.98-70.45, 68.00-
68.93, 66.52-68.68 Wy 67.40-68.42 DA AIUAIAY
Fanaslonnnssuisiuunluuesnn hue angle
ANaY LAZAAOANITNAABINUIIAT hue angle o<
nadlens 4 nssuaslufanuunnnisiunisada
(Table 5)

Table 4. Chroma values of longan cv. ‘Daw’ fruits soaked in 1% plasma solution for 1, 3, and

5 min then stored at 5 °C and 80-85% RH

Chroma (C¥*)

Treatments Storage period (days)
0 7 14 21 28
Control (water) 30.43+0.74 b 32.26+0.61 28.95+0.46 a 30.15+0.89 a -
1% plasma (1 min) ~ 30.73+0.27 b 31.68+0.55  26.87+0.59 b 25.49+0.29 ¢ 24.32+050 b
1% plasma (3 min) ~ 31.23+0.56 ab  31.29+0.87  25.67+0.33 b 26.92+021 bc 2479046 b
1% plasma (5 min) ~ 33.20+1.18 a 30.64+0.47  26.69+0.44 b 27.26+0.26 b 39.53+2.27 a
F-test(,_g.05) * NS * * *

Note: Means followed by different letters within the same column are significant different at P<0.05

NS Not significant different

- The fruit condition was unacceptable

Table 5. Hue angle of longan cv. ‘Daw’ fruits soaked in 1% plasma solution for 1, 3, and 5 min

then stored at 5 °C and 80-85% RH

Hue angle (°)

Treatments Storage period (days)
0 7 14 21 28
Control (water) 76.92+0.51 70.45+0.54  68.93+0.61 68.19+0.52 -
1% plasma (1 min) 78.43+£0.73 68.98+1.37 68.00+£0.47 66.52+1.62 67.87+0.75
1% plasma (3 min) 76.20£1.29  69.40+1.36 68.73+0.40 68.68+0.90 67.40+0.25
1% plasma (5 min) 77.23+0.64  67.98+0.55 68.13+0.44 67.65+0.34 68.42+0.51
F-testi_o0s) NS NS NS NS NS

NS Not significant different

- The fruit condition was unacceptable
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Usinaweadsiauniiazaneinld (Total soluble
solids: TSS)

USinawewd wiaunfiazareilaves
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L‘LJEJiLﬁZJumimw 14 uay 21 veanstAusnw ‘wm'l
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Yunaunsadilnnsald (Titratable acidity: TA)

Usunaunsaiilnmsalavesdile wuaniu
wsnifusnwinadlelunssuisi wyansazane
WanEAMULIINYY 1 Wesdus uiu 1, 3 uag 5 undl
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Table 6. Weight loss of longan cv. ‘Daw’ fruits soaked in 1% plasma solution for 1, 3, and 5 min

then stored at 5 °C and 80-85% RH

Weight loss (%)

Treatments Storage period (days)
0 7 14 21 28
Control (water) 0 4.60+£0.17 11.50+0.17 11.18+0.17 .
1% plasma (1 min) 0 4.97+0.20 11.29+0.18 11.16+£0.26  12.98+0.25
1% plasma (3 min) 0 4.52+0.19 11.69+0.18 11.25+£0.17 12.70+£0.17
1% plasma (5 min) 0 4.83+0.23 11.67+0.19 11.81+0.21 12.53+0.21
F-testi-o0s) NS NS NS NS NS

NS Not significant different

- The fruit condition was unacceptable
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Table 7. Firmness of longan cv. ‘Daw’ fruits soaked in 1% plasma solution for 1, 3, and 5 min then
stored at 5 °C and 80-85% RH

Firmness (kg/cm?)

Treatments Storage period (days)
0 7 14 21 28
Control (water) 20.21+2.26 16.15+4.10 21.42+6.51 19.78 +5.85 -
1% plasma (1 min) 19.84+1.88 17.48+3.82 24.22 +4.56 20.22+5.11 20.65+4.53
1% plasma (3 min) 19.78+£2.40 16.55+4.01 26.15+4.29 21.77+4.07 20.56 +3.52
1% plasma (5 min) 19.89+1.90 17.88+3.70 22.54+4.39 2256+4.13 21.37+3.55
F-testy_o0s NS NS NS NS NS

NS Not significant different

- The fruit condition was unacceptable

Table 8. Total soluble solids of longan cv. ‘Daw’ fruits soaked in 1% plasma solution for 1, 3, and
5 min then stored at 5 °C and 80-85% RH

Total soluble solids (%)

Treatments Storage period (days)
0 7 14 21 28
Control (water) 19.78+0.37  19.46+0.36 20.73+0.18 19.92+0.28 -
1% plasma (1 min) ~ 20.33+0.38  18.92+0.37  20.70+0.23 21.03+0.22 20.83+0.24
1% plasma (3 min) ~ 18.92+0.33  1893+0.24  20.69+0.28 20.56+0.29 20.94+0.25
1% plasma (5 min) 18.82+0.37  19.66+0.38 20.94+0.21 20.41+0.24 20.91+0.29
F-test-0.0s) NS NS NS NS NS

NS Not significant differences

- The fruit condition was unacceptable

nsifiusne es19lsfiniy masan1sAnwInuln
Usinunsndi lnselavewmadileluynnssuislud
ArusAnaatueesiitudfynieada (Table 9)
USunauansusznauflueasievan (Total phenolic
compounds)
Usunaansuszneuilusaninunvesdile
TuduiiFunsifuinen fategluris 590-7.25
Tulpsnsw/nSuthwednan Tnenadlelunssudsaiue
ansazanenatdunANTy 1 Wesidun 1an 1
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muau lutuil 7 vasnsiAuine wurwadiled
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Tulasndu/nSuthmidnan daluunnanefunisada
Tutuil 16 wdsnsiiusnw nuruaailelunssuisi
WYENSATANENAN@NNALLTY 1 Weslun tan 3
was 5wt SUsunaansUseneuilueaiaue 14.72
waz 13.70 Tulasn3u/nuthmiings nugidy Faga
nansUseneufiusanmusvesmadilelunssuia



NawmmiazmawmamﬁaqmmwLLﬁ:mqmiLﬁu%’nmmmNaéﬁla
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1 §edan 1078 way 12.02 lulasnsu/ny
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nadnlelunssudsauransaratenaIaNIAINLLLYY
1 WesWuauiu 1 uay 3wl SUsunaeansUszneu
fluoa 12.79 uay 12.07 lulasndu/nfuthweinan s
lufiauunnaieiunisadfsunaalelunssuis

v

7 le SUNISULT A158ZANATAUIAILLY U U
1 Wesun a1 5 wndt fiflan 10.19 lulasnsa/ndu
Vrviinan wastuil 28 ween1siiusnen wadile
TunssuTEAUYE15a2A1INAIEUIANNTIUTY 1
Woesidum a1 5wt dusuimasUssneuiiuea
gafigaunity 19.22 lalasndi/nsudmiinandsgenn
HaluNTSUISA LY ETATANINANENIAT VY 1

Auaundarsdseneuiluea 11.76 lulasnsu/nsy wWesidum wiu 1 uay 3 w1 AHUSuw 14.61 way

wnidnan unganinarsuseneuiuealunadnly 14.16 lulasnsw/nsutwiings aud1su (Table 10)

Table 9. Titratable acidity of longan cv. ‘Daw’ fruits soaked in 1% plasma solution for 1, 3, and 5
min then stored at 5 °C and 80-85% RH

Titratable acidity (%)

Treatments Storage period (days)
0 7 14 21 28
Control (water) 0.80+0.01 0.69+0.01 0.88+0.02 0.96+0.02 -
1% plasma (1 min) 0.89+0.02 0.82+0.02 1.07+0.01 1.16+0.02 1.40+0.03
1% plasma (3 min) 0.91+0.03 0.94+0.02 1.14+0.02 1.15+0.02 1.26+0.03
1% plasma (5 min) 0.88+0.02 1.02+0.01 0.80+0.01 1.25+0.01 1.44+0.03
F-test-0.0s) NS NS NS NS NS

NS Not significant different

- The fruit condition was unacceptable

Table 10. Phenolic compounds of longan cv. ‘Daw’ fruits soaked in 1% plasma solution for 1, 3,
and 5 min then stored at 5 °C and 80-85% RH

Phenolic compounds (ug/gFW)

Treatments Storage period (days)
0 7 14 21 28
Control (water) 590+£0.66b 650+1.13 1074+151b 11.76x1.41ab -
1% plasma (1 min)  7.25+1.03 a 7.40+0.21 12.02+1.10b 12.79+£0.13 a 14.61+2.49 b
1% plasma (3 min) ~ 7.02+0.42ab 7.01+£0.88 14.72+0.43 a 12.07+0.43 a 14.16+1.09 b
1% plasma (5 min) ~ 6.90+0.41ab 6.70+1.04 13.70+1.59 a 10.19+1.33 b 19.22+0.48 a
F-testp_o0s) * NS * * *

Note: Means followed by different letters within the same column are significant different at P<0.05
NS Not significant different

- The fruit condition was unacceptable
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