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Fig 3 Effect of packaging onw eight loss of
longan fruit during storage at (10+ 1) 50%RH
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Observation on Pericarp Ultrastructure by Scanning Electron

M icroscope and Its Relation to Keeping Quality of L ongan Fruit
Lin Hetong"?, Chen Shaojun’, Xi Yufang', Guo Suzhi’
(1 Deparment o Food Science and N utrition, Zhejiang U niversity, H angzhou 310029, China;
2 College o Food Science, FujianA griculture and Forestry U niversity, Fuzhou 35002, China;
3 Department d ElectronM icroscopy, Fujian A griculture and Forestry U niversity, Fuzhou 35002, China)

Abstract: Longan (D mocarpus longanL our. ) fruit isextremely undurable for storage, easy tow ater loss,
brow ning and decay after havest W hen“ Fuyan” longans stored for one day at (10+ 1) and 50% RH,
fruit weight losswas 5 84%, pericarp water loss 13 59%, and pericarp began brow ning W hen longans
were stored for 2 days, fruitweight losswas1Q 37%, pericarp w ater loss 26 40%, and pericarp brow ning
occurrencew as aimost complete Fruitw eight loss rate and pericarp w ater loss rate both positively corre2
lated w ith pericarp brow ning index significantly (P < Q 01). W ater loss by longan fruitwasmainly from
the pericarp rather than the aril (pulp). Fruit weight loss and pericarp brow ning w ere significantly de2
creased (P < Q 01) by polyethylene film bag (Q 015mm thick) sealed packing Pericarp structure of lon2
gan fruitwasobserved by scanning electronmicroscope Itwasfound that the pericarp wasorganisedw ith
exocarp, mescarp and endocarp. Skin layer in the exocarp w as thin U ndeveloped subrin and incomplete
subrin layer, a lot of microZxracksw ith mutual connection, many lenticelsw ith different shapes and sizes
agppeared on the surface of exocarp. The lenticel ducts connected w ith the interstices betw een cells in the
mesocarp, w hich w ere large and presented in great numbers L ongan fruit stalk wasorganised by vascular
bundle, stoneZell and ventilating tissue, w hich w ere large cell interstices and intercellular cavity. These
m icrostructures of longan pericarp w ere facilitated to postharvest fruit w ater loss, pericarp brow ning and
pathogens infection, which caused poor storability and low resistant to diseases of fruit The anatomical
reaons for themain color (brow n) of longan exocarp surface and easier brow ning in endocarp than in exo2
carp of the fruit, the relationship betw een pericarp structure and freshXeeping of longan fruit were dis2
cussed

Key words longan; fruit; pericarp ultrastructure scanning electron microscope keeping quality
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