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Preservation of Longan in A Cool

Place Filling with Nitrogen

Huang lJiangrong Liu Wenda Xu Taizhen Zhaong Hongchang

Abstract

The longan(Euphoria Longan Lour, )fruit is liable to decay at a room tempera-
ature above 28°C, hence it is quite difficult to store and transport after harvesting,
This paper introduces a simple method of preserving longan in a cool place
filling with nitrogen by which 96% of preserved fruits could be kept fresh for
more than 26 days,On exanining in  detail, it shows that those fruits kept in.
their pure white and crisp, in their “excellent flavour and taste,and in their normal
vitamin C, sugar and other soluable solids content,The effect surpasses the preser-
- ved standard prescribed by the State Scientific and Technological Commission,

" It is suggested that such preserving conditions would markedly retard the respi-
ratory activity of those fruits, reduce their aldehyde and alcohol production,delay
their resp.iratory climacteric rise, decrease their softenig rate, and reduce :their

ionic penetrating power,



