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Abstract

Effect of nitric oxide on phenolic content, phenylalanine amonialyase, polyphenol oxidase
and peroxidase in longkong pericarp was studied by dipping longkong fruits in 0 (control) 0.25,
0.5, 1.0 and 1.5 mM for 5 min, then stored at 13 OC, 90+5 % RH throughout experimental period.
Treatment of 0.25 mM nitrix oxide showed the delay of pericarp browning and 12 d of storage life.
Moreover, increasing the concentrations of nitric oxide up to 1.0 - 1.5 mM induced browning in
pericarp which had much higher browning index, pH level and browning pigment than fruit dipped
in 0.25 mM nitric oxide and had 9 d of storage life. Effect of nitric oxide vapor on delaying pericarp
browning in longkong fruits was investigated by fumigating fruits with 90 % nitric oxide vapor for 0
(control), 3, 6, 12 and 24 h, then stored at 13 oC, 90+95 % RH throughout experimental period.
Treatment of 3-min nitric vapor delayed the browning and showed higher L-value, lower browning
index, pH level and browning pigment than other treatments. Effects of 0.25 mM-dipping treatment
and 3-min nitric oxide vapor was determined, compared with untreated fruits (control), then stored
at 13 oC, 90+95 % RH throughout experimental period. It was found that 3-min nitric oxide vapor
delayed pericarp browning of longkong fruits which had higher phenolic compound, but lower
phenylalanine amonialyase, polyphenol oxidase and peroxidase than treatment of 0.25 mM nitric
oxide dipping and control fruits. Therefore, nitric oxide delayed the browning and reduced activities

of browning enzymes in pericarp of longkong fruits.
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