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Effects of SO, on Cold Storage and
Shelflife of Longan Fruits

Li Xu;epingl Pang Xuequn2 Zhang Zhaoqil Ji Zuo]iang1 Li Tao’
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Abstract The longan (Dimocarpus longana lLour. ) fruits were treated with the proper dose SO, and
stored at 4 ‘C. The results showed that SO2 treament significantly nhibited the respiratory intersity of the

fruits and the PPO activity of pericarp, and inhibited the pericarp browning , improved the skin color.
After leaving low temperature , the respiratory intensity and the PRO activity of the fruits treated by SO,

were also inhibited significantly s so these fuits had a longer shelf life.
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