BIBLIOGRAPHY

Ali, Z. M., L. H. Chin, M. Marimuthu, and H. Lazan. 2004. Low temperature storage
and modified atmosphere packaging of carambola fruit and their effects on
ripening related texture changes, wall modification and chilling injury
symptoms. Postharvest Biology and Technology. 33: 181-192.

Antholovich, M., P. Prenzler, K. Robards, and D. Ryan. 2000. Sample preparation in
the determination of phenolic compounds in fruits. The Analyst. 125: 989-
10009.

Official Methods of Analysis of AOAC INTERNATIONAL. 1997. 16" ed., AOAC
INTERNATIONAL, Gaithersburg, MD, USA, Official Method 985.29.
Official Methods of Analysis of AOAC INTERNATIONAL. 2000. 17" ed., AOAC
INTERNATIONAL, Gaithersburg, MD, USA, Official Method 978.04.
Bauchot, A. D., I. C. Hallett, R. J. Redgwell, and N. Lallu. 1999. Cell wall properties
of kiwifruit affected by low temperature breakdown. Postharvest Biology and

Technology. 16: 245-255.

Boonyakiat, D., N. Rattanapanone, and T. Phatchaiyo. 2002. Effect of low
temperature storage on quality of longan fruit. Agricultural Science Journal.
33:203-208.

Bowes, B. G. 1997. A Colour Atlas of Plant Structure. 2™ ed., Manson Publishing
Ltd., London. 186 pp.

Bozzola, J. J.,, and L. D. Russell. 1999. Electron Microscopy: Principles and
Techniques for Biologists. 2" ed., Jones and Bartlett Publishers,
Massachusetts. 670 pp.

Bradford, M. M. 1976. A rapid and sensitive method for the quantitation of
microgram quantities utilizing the principle of protein dye binding. Analytical
Biochemistry. 72: 248-254.

Brett, C., and K. Waldron. 1996. Physiology and Biochemistry of Plant Cell Walls.
2"ed., Chapman and Hall, London, UK. 255 pp.

Campbell, R. J., and C.W. Campbell. 2001. Longan evaluation and selection in
Florida. Acta Horticulturae. 558: 125-127.



100

Chen, Y, Z., M. H. Chen, J. Cui, K. G. Chen, S. Y. Su, M. D. Chen, T. Cui, D. S.
Zhong, and Z. X. Chen. 1998. Major measurements of storage and
transportation of longan fruit. Guangdong Agricultural Science. 24: 20-21.

Chomchalow, N., and C. MacBaine. 2003. Amazing Thai Longan. Horticultural
Research Institute (HRI), Department of Agriculture and Horticultural Science
Society of Thailand (HSST), Bangkok, Thailand. 32 pp.

Ciolino, H. P., P. J. Daschner, and G. C. Yeh. 1999. Dietary flavonols quercetin and
kaempferol are ligands of the aryl hydrocarbon receptor that affect CYP1Al
transcription differentially. Biochemical Journal. 340: 715-722.

Cohen, E., B. Shapiro, Y. Shalom, and J. D. Klein. 1994. Water loss: A
nondestructive indicator of enhanced cell membrane permeability of chilling
injured Citrus fruit. Journal of the American Society for Horticultural
Science. 119: 983-986.

Crane, J. H., C. F. Balerdi, and S. A. Sargent. 2003. The longan (Dimocarpus longan
Lour.) in Florida. [Online]. Available: http://edis.ifas.ufl.edu/MG049 (March
13, 2003).

Cutting, J. G. M., and B. N. C. Wolstenholme. 1992. Maturity and water loss effects
on avocado (Persea americana Mill.) postharvest physiology in cool
environment. Journal of Horticultural Science. 67: 569-575.

D’Arcy, B. R. 2005. Antioxidants in Australian Floral Honeys. A report for the
Rural Industries Research and Development Corporation. RIRDC Publication
No. 05/040, Queensland. [Online]. Awvailable: http:// www.fst.ug.edu.au
(October 3, 2005).

Drinnan, J. 2004. Longans Postharvest Handling and Storage. A report for the
Rural Industries Research and Development Corporation, Project No. DAQ-
249A. [Online]. Available: http:// www.rirdc.gov.au (April 15, 2004).

Eaks, I. L., and L. L. Morris. 1957. Deterioration of cucumbers at chilling and non-
chilling temperature. Proceedings of the American Society for Horticultural
Science. 69: 388.

Esau, K. 1953. Plant Anatomy. 2" ed., John Wiley and Sons, Inc., New York. 181-
191 pp.



101

Hékkinen, S. 2000. Flavonols and phenolic acids in berries and berry products.
Ph.D. Dissertation. University of Kuopio, Finland. 90 pp.

Hall, C. W. 1980. Drying and Storage of Agricultural Crops. AVI Publishing
Company, Inc., Westport, Connecticut. 381 pp.

Han, D. M., Z. X. Wu, Z. L. Ji, and M. Han. 1999. Effect of SO, treatment on the
oxidation and senescence of longan fruit. Journal of Fruit Science. 16: 24-29.

Helser, M. A., and J. H. Hotchkiss. 1994. Comparison of tomato phenolic and
ascorbate fractions on the inhibition of N-nitroso compound formation.
Journal of Agricultural and Food Chemistry. 42: 129-132.

Hsu, F., and L. Chyn. 1991. Studies on the tannins from Euphoria longan Lam.
Proceedings of the National Science Council. ROC. (A). 15: 541-546.

Huang, H. B. 1995. Advances in fruit physiology of the arillate fruits of litchi and
longan. Annual Review of Horticultural Science. 1:107-120.

Ji, Z. L., D. M. Han, and Z. X. Wu. 1999. Effect of sulphur dioxide fumigation on
postharvest longan fruit cv. Shixia and its residues. Chinese Journal of
Tropical Crops. 20: 36-40.

Jiang, Y. M. 1999. Purification and some properties of polyphenol oxidase of longan
fruit. Food Chemistry. 66: 75-79.

Jiang, Y. M., and Y. Li. 2001. Effects of chitosan coating on postharvest life and
quality of longan fruit. Food Chemistry. 73: 139-143.

Jiang, Y. M., Z. Zhang, D. C. Joyce, and S. Ketsa. 2002. Postharvest biology and
handling of longan fruit (Dimocarpus longan Lour.). Postharvest Biology and
Technology. 26: 241-252.

Kader, A. A. 2002. Longan: Recommendation for Maintaining Postharvest Quality.
[Online]. Awvailable: http://ucdavis.edu/produce/produceFacts/Fruits/longans.
html (June 10, 2002).

Kays, S. J. 1991. Postharvest Physiology of Perishable Plant Products. AVI
Publishing company, Inc., New York. 532 pp.

Khaosumeru, Y., C. Sritontip, C. Changjiraya, and R. Photiraksa. 2001. Trial of

chlorate application to induce flowering of longan. Fruit Newsletters. 6: 3-5.



102

King, M. M., and P. M. Ludford. 1983. Chilling injury and electrolyte leakage in
fruit of different tomato cultivars. Journal of the American Society for
Horticultural Science. 108: 74-77.

Lee, C. Y., and J. R. Whitaker. 1995. Enzymatic Browning and Its Prevention.
American Chemical Society, Washington, DC. 338 pp.

Li, H. Y., and C. F. Li. 1999. The early high quality and high production techniques
for longan trees. South China Fruits. 28: 30-31.

Lichtenthaler, H. K., and J. Schweiger. 1998. Cell wall bound ferulic acid, the major substance of the blue-green
fluorescence emission of plants. Journal of Plant Physiology. 152: 272-282.

Lu, R. X., X. J. Zhan., J. Z. Wu., R. F. Zhuang., W. N. Huang., L. X. Cali, and Z. M.
Huang. 1992. Studies on storage of longan fruits. Subtropical Plant
Research Communications. 21: 9-17.

Luza, J. G., V. Gorsel, V. S. Polito, and A. A. Kader. 1992. Chilling injury in
peaches: a cytochemical and ultrastructural cell wall study. Journal of the
American Society for Horticultural Science. 117: 114-118.

Luzio, G. 2004. Determination of galacturonic acid content of pectin using a
microtiter plate assay. Proceedings of the Florida State Horticultural Society.
117: 416-421.

Mabry, T. J., K. R. Markham, and M. B. Thomas. 1970. The Systematic Identification of Flavonoids. Springer-Verlag,
Berlin. 354 pp.

Macheix, J. J., A. Fleuriet, and J. Billot. 1990. Fruit Phenolics. CRC Press, Boca Raton, USA. 359 pp.

Manganaris, G. A., M. Vasilakakis, Gr. Diamantidis, and |. Mignani. 2006. Cell wall physicochemical aspects of
peach fruit related to internal breakdown symptoms. Postharvest Biology and Technology. 39: 69-74.

Mahattanatawee, K., J. A. Manthey, G. Luzio, S. T. Talcott, K. Goodner, and E. A. Baldwin. 2006. Total antioxidant
activity and fiber content of select Florida-grown tropical fruit. Journal of Agricultural and Food Chemistry.
54: 7355-7363.

Manthey, J. A. 2004. Fractionation of orange peel phenols in ultrafiltered molasses

and mass balance studies of their antioxidant levels. Journarl of Agricuitural and Food

Chemistry. 52: 7586-7592.



103

Manthey, J. A., and B. Busling. 2003. HPLC-MS analysis of methoxylated
flavanones in orange oil residue. Proceedings of the Florida State
Horticultural Society. 116: 410-413.

Marangoni, A. G., T. Palma, and D. W. Stanley. 1996. Membrane effects in postharvest physiology. Postharvest
Biology and Technology. 7: 193-217.

Mayer, A. M., and E. Harel. 1991. Phenoloxidases and their significance in fruit and
vegetables. pp. 373-398. In: Fox, P. F, (ed.), Food Enzymology, Vol. 1.
Elsevier, London.

McCann, M. C., M. Hammouri, and R. Wilson. 1992. FTIR microspectroscopy is a
new way to look at plant cell walls. Plant Physiology. 100: 1940-1947.
MacGuire, R. G. 1992. Reporting of objective colour measurements. HortScience.

27: 1254-1255.

Medeira, M. C., M. I. Maia, and R. F. Vitor. 1999. The first stages of pre-harvest
‘peel pitting” development in ‘Encore’ mandarin: An histological and
ultrastructural study. Annals of Botany. 83: 667-673.

Nicolas, J. J., F. C. Richard-Forget, P. M. Goupy, M. J. Amoit, and S. Aubert. 1994.
Enzymatic browning reactions in apple and apple products. Critical Reviews
in Food Science and Nutrition. 34: 109-157.

O’Brien, T. P., N. Reder, and M. E. McCulley. 1964. Polychromatic staining of plant
cell walls by toluidine blue O. Protoplasma. 59: 367-373.

Palta, J. P. 1990. Stress interaction at the cellular and membranes levels.
HortScience. 25: 1377-1381.

Pan, Y. S., X. D. Cai, L. N. Shun, Z. Z. Huang, and Z. G. Yang. 1996. The
physiology of longan fruits in storage. Journal of Fruit Science. 13: 19-22.

Pan, D. M., Z. X. Guo, Z. D. Hong, C. Z. Pan, Y. D. Huang, and J. G. Pan. 1999. Effects of SO, fumigation on the
pericarp browning and mass fraction of SO, residue in longan fruits. Journal of Fujian Agricultural
University. 28: 425-427.

Paull, R. E., and N. J. Chen. 1987. Changes in longan and rambutan during
postharvest storage. HortScience. 22: 1303-1304.



104

Paull, R. E., M. E. Q. Reyes, and M. U. Reyes. 1995. Litchi and rambutan insect disinfestation: treatments to minimize
induced pericarp browning. Postharvest Biology and Technology. 6: 139-148.

Prapaipong, H., and N. Rakariyatham. 1990. Enzymic browning in longan.
Microbial Utilization of Renewable Resources. 7: 425-427.

Qu, H. X,, G. C. Sun, and Y.M. Jiang. 2001. Study on the relationship between the
peel structure and keeping quality of longan fruit. Journal of Wuhan
Botanical Research. 19: 83-85.

Rangkadilok, N., L. Worasuttayangkurn, R. N. Bennett, and J. Satayavivad. 2005.
Identification and quantification of polyphenolic compounds in longan
(Euphoria longana Lam.) fruit. Journal of Agricultural and Food Chemistry.
53: 1387-1392.

Rattanapanone, N., D. Boonyakiat, and S. Jaitrong. 2001. Effect of step-wise
temperature conditioning on quality and chilling injury of longan fruit cv. Dor,
Postgraduate Education and Research Development Project in Postharvest
Technology, Chiang Mai University, Chiang Mai, 513-527.

Robards, K., P. D. Prenzler, G. Tucker, P. Swatsitang, and W. Glover. 1999. Phenolic compounds and their role in
oxidative processes in fruits. Food Chemistry. 66: 401-436.

Sardsud, U., T. Chaiwangsri, V. Sardsud, and C. Sittigul. 1994. Effects of post-fumigation washing treatments and
storage temperature on disease development in fresh longan. pp. 77-79. In: Johnson, G. I., and E.
Highley, (eds.), Development of Postharvest Handling Technology for Tropical Tree Fruits. ACIAR,
Canberra, Australia.

Scott, RW. 1979. Colorimetric determination of hexuronic acids in plant materials. Analytical Chemistry. 51: 936-
941.

Shi, Q. 1990. Studies on postharvest physiology and handling of longan fruit.
Fujian Fruits. 18: 1-4.

Siripanich, J., Y. Nawa, H. Takagi, A. Nonguchi, and K. Tsubota. 1999. Postharvest
Problems in Thailand: Priorities and Constraints. JIRCAS International
Symposium Series. 7: 17-23.

Soong, Y. Y., and P. J. Barlow. 2005. Isolation and structure elucidation of phenolic

compounds from longan (Dimocarpus longan Lour.) seed by high-



105

performance  liquid  chromatography-electrospray  ionization  mass

spectrometry. Journal of Chromatography A. 1085: 270-277.

Soong, Y. Y., and P. J. Barlow. 2006. Quantification of gallic acid and ellagic acid
from longan (Dimocarpus longan Lour.) seed and mango (Mangifera indica
L.) kernel and their effects on antioxidant activity. Food Chemistry. 97: 524-
530.

Spurr, A. R. 1969. A low-viscosity epoxy resin embedding medium for electron
microscopy. Journal of Ultrastructural Research. 26: 31-43.

Starr, L. 2004. Plant Structure and Function. Thomson Brooks/Cole, Australia. 564
Pp.

Su, Y. R., and B. D. Yang. 1996. Experiments on storage of postharvest longan fruit
at ambient temperature. Fujian Fruits. 24: 14-17.

Subhadrabandhu, S., and C. Yapwattanaphun. 2001. Lychee and longan production
in Thailand. Acta Horticulturae. 558: 49-57.

Sun, J., J. Shi, Y. M. Jiang, S. J. Xue, and X. Wei. 2007. Identification of two
polyphenolic compounds with antioxidant activities in longan pericarp tissues.

Journal of Agricultural and Food Chemistry. 55: 5864-5868.

Talmadge, K. W., K. Keegstra, W. D. Bauer, and P. Albersheim. 1973. The structure
of plant cell walls. Plant Physiology. 51: 158-173.

Theander, O. 1995. Total dietary fiber determined as neutral sugar residues, uronic acid residues, and Klason lignin
(the Uppsala method): collaborative study. Journal of AOAC International. 78: 1030-1044.

Thompson, J. F., F. G. Mitchell, T. R. Rumsey, R. F. Kasmire, and C. H. Crisosto.
2002. Commercial Cooling of Fruits, Vegetables, and Flowers. Agriculture
and Natural Resources Publication 21567, California. 59 pp.

Tian, S., Y. Xu, A. Jiang, and Q. Gong. 2002. Physiological and quality responses of
longan fruit to high O, or high CO, atmosphere in storage. Postharvest
Biology and Technology. 24: 335-340.

Tindall, H. D. 1994. Sapindaceous Fruits: Botany and Horticulture, pp. 143-196. In:
Janick, J., (ed.), Horticultural Reviews, Volume. 16,. John Wiley & Sons, Inc,
New York.



106

Tongdee, S. C. 1992. Postharvest handling and SO, fumigation of longan for export.
pp. 26-38. In: Anonymous, (ed.), Training on SO, Fumigation and
Postharvest Handling of Longan for Export. Thailand Institute of Scientific
and Technological Research, Bangkok.

Tongdee, S. C. 1994. Sulfur dioxide fumigation in postharvest handling of fresh
longan and lychee for export. pp. 186-189. In: Johnson, G.1., and E. Highley,
(eds.), Development of Post-harvest Handling Technology for Tropical Tree
Fruits. ACIAR, Canberra.

Tongdee, S.C. 1997. Longan. pp. 335-345. In: Mitra, S. K., (ed.), Postharvest
Physiology and Storage of Tropical and Subtropical Fruits. CAB
International, UK.

Underhill, S. J. R., and C. Critchley. 1992. The physiology and anatomy of lychee
(Litchi chinensis Sonn.) pericarp during fruit development. Journal of
Horticultural Science. 67: 437-444.

Underhill, S. J. R., and C. Critchley. 1993. Physiological, biological and anatomical
changes in lychee (Litchi chinensis Sonn.) pericarp during storage. Journal of
Horticultural Science. 68:327-335.

Vamos-Vigyazo, L. 1981. Polyphenol oxidase and peroxidase in fruits and
vegetables. CRC Critical Reviews in Food Science and Nutrition. 15: 49-127.

Wang, C. Y. 1982. Physiological and biochemical responses of plants to chilling stress. HortScience. 17: 173-186.

Wang, C. Y. 1990. Alleviation of chilling injury of horticultural crops. pp. 281-301.
In: Wang, C.Y., (ed.), Chilling Injury of Horticultural Crops. CRC Press.
Boca Raton.

Wara-Aswapati, O., D. Sroymano, S. Gomolmanee, and S. La-Ongsri. 1994,
Development of maturity indices for longan. pp. 341-342. In: Johnson, G.1.,
and E. Highley, (eds.), Development of Post-harvest Handling Technology for
Tropical Tree Fruits. ACIAR, Canberra.

Weller, A., C. A. Sims, R. F. Mathews, R. B. Bates, and J. K. Brecht. 1997.
Browning susceptibility and changes in composition during storage of

carambola slices. Journal of Food Science. 62: 256-260.



107

Wolf, F. T. 1968. Fluorescence spectra of some hydroxycinnamic aci derivatives.
Advancing Frontiers of Plant Science. 21: 169-172.

Wu, Z. X., D. M. Han, Z. L. Ji, and W. X. Chen. 1999. Effect of sulfur dioxide
treatment on enzymatic browning of longan pericarp during storage. Acta
Horticulturae Sinica. 26: 91-95.

Yamaki, S. 1984. Isolation of vacuoles from immature apple fruit flesh and
compartmentalization of sugars, organic acids, phenolic compounds and
amino acids. Plant and Cell Physiology. 25: 151-166.

Zhang, C. Y., F. L. Zhu, Y. H. Qiu, J. C. Liu, and C. L. Huang. 1999. Advances in
variety resources, cultivation techniques and physiology of longan in China.
Journal of Fujian Agricultural University. 28: 157-162.

Zhang, D., P. C. Quantick, and J. M. Grigor. 2000. Changes in phenolic compounds
in litchi (Litchi chinensis Sonn.) fruit during postharvest storage. Postharvest
Biology and Technology. 19: 165-172.

Zhou, Y., Z. L. Ji, and W. Z. Lin. 1997. Study on the optimum storage temperature
and chilling injury mechanism of longan fruit. Acta Horticulturae Sinica. 24:
13-18.



