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ABSTRACT

Study on effect of ozone and citric acid on shelflife of longan (Dimorcarpus longan Lour.)
cv. Daw was conducted. Fruits were soaked in citric acid solution at pH 2.0 - 3.0, 3.1 - 4.0 and 4.1 - 5.0
for 60, 90 and 120 minutes then stored at 5 °C compared with the control (a0 soaking). It was
found that fruits soaked in citric acid solution had 12.00 - 13.00 days shelf - life, citric acid solution
at pH 3.1 - 4.0 had shelf - lifc as same as the control. The following study, citric acid solution at pH
3.1 - 4.0 was sclected and the soaking times were changed to 10, 15 and 30 minutes and stored at 5 °C
compared with the control (no soaking). It showed that the treated fruits with 10 and 15 minutes
soaking time had 16.33 and 16.67 days shelf - life, treated fruits with 15 minutes had less browning
than other treatments. In the last study, citric acid sotution at pH 3.1 - 4.0 and 15 minutes soaking
time were selected and ozone was added into the citric acid solution at the concentrations of
40, 70 and 100 mg/hr then stored at 5 °C compared with the control (soaking and without ozone).
It showed that the treated fruits with ozone had 15.33 - 17.00 days shelf - life,



