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Abstract

Oxidative damage occurred from an imbalance between the production of free radicals and the capacity
of the antioxidant defense mechanism, is a cause of browning problem in many postharvested fruits that reduce in
shelf life. The objective of this research was to study the oxidative damage and total antioxidant capacity involved
in pericarp browning during storage of longkong fruit (Lansium domesticum Corr.). Longkong fruits were packed
in basket and wrapped with PVC film, then stored at room temperature for 5 days. The fruits were randomized every
day to analyze the pericarp browning, reactive oxygen species (ROS) including superoxide radical (OZ'_) and
hydrogen peroxide (H,O,) content, oxidative membrane damage from malondialdehyde (MDA) content and
electrolyte leakage (EL) rate and total antioxidant capacity by 1,1-diphenyl- 2- picrylhydrazyl (DPPH) radical
scavenging, 2,2’ - azinobis ( 3- ethylbenzothiazoline- 6- sulfonic acid) (ABTS) radical scavenging and ferric ion
reducing antioxidant power (FRAP) methods. The results showed that pericarp browning increased during storage
of longkong fruit. This increase coincided with the production and accumulation of ROS contents both O;_ and
H,O, and oxidative membrane damage measured by MDA content and EL rate. Whereas, all of 3 methods for the
total antioxidant capacity analysis of longkong fruit tended to decrease and was consistent with pericarp browning
and oxidative damage during storage. The decline in total antioxidant capacity leads to an increase in ROS
accumulation and oxidative membrane damage as well as subsequent pericarp browning during storage of

longkong fruit.

Keywords : oxidative damage, reactive oxygen species, antioxidant capacity, browning, longkong
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PYNENIARY 420 WnTmg fotasesaininsininfimes udarAganauuaiililuAunnianssuaeiaulas]
nsamszdianssnredeulad POD faulasainisnisaes Nagle & Harrd (1975) Tneisisanansazana s
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2.1 ARz ROS

maapaitinnns 0,° AplasaInasnisaes Jiang et al. (2010) Taenindratiaenasanesiuaziaan 1
n¥u mummﬁmﬁfqmmﬁ 4 asanaaidos lulnseiiflansazaraarailinans 10 fiadans Uszneudanaisazans
phosphate buffer AuLdNdU 65 Fadlnans pH 7.8 hydroxylammonium chioride ANsLdINEY 10 adINans waz EDTA
prdindi 0.1 findluand uahansuanildluUtusiawmnaznauasninuiia 6,000 sauseund fignumnd 4 asen
waidea Wuaan 15 1 aniuhdaursavanlafuuuilitiunns 2 fadans Windfiseniuansazanedimesd
uams 4 Aadans Asznaukanansazady 4-amino benzene sulfonic acid pa1uidindiu 17 fadluans was
naphthylamine AaMudindu 7 Hadluans ﬁﬁmmzmﬁmmﬂ,ﬂLm'”Lwa'Nﬁ”ﬂmuquqmmﬁﬁ 40 paAmaiEaa Wioan 15
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msaATzfinnn H,0, Aaulasainasnisses Velikova et al. (2000) Tnatinsaad gildanuaaasnessiu
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azlaen 1 N3y Nunaianguuni 4 asAaadea Tuindeniansazasainlsznausineaisazany trichloroacetic
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sznaudiag potassium phosphate buffer Av1HLdingiu 10 HadTuans pH 7.0 uanliidinduudarih ldinAganauunasi
ANENIARY 390 W Tumg Aoeasasalninsindimed udanaAnisganauuasilillArwrmiifinnn H,0,
TneWeunnsgIueedans H,0, B9iiniu H0, Alsfmisendu lulnsTuaseniutiiwinan (umole/g FW)
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Uszqlneldgns

shamesaluateslezq (%) = (A Wi fignmgfities / Annsi Wi figniugd 98 esanieai@es) x 100
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reducing antioxidant power: FRAP) saian1ssia liil
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Wuazigen 1 nFN Nuaaianigmni 4 esanaides Tuindandansaransainlsznaufonansazane 80% methanol
51173 10 Hadans udatransnand i lUwneeanaznaunauize 6,000 sausawd e 30 Wi aanduindau
pogmiarladurn i Gafluarsatavenulifnezidnanwenlunisfinueandndulae s ABTS, DPPH way FRAP sialil

M33LATSFANENINIINNITFA O YYABATETE ABTS ARULAIAINGENN3299 Huang et al. (2005) Tnaisdey
#A13azany ABTS Audingy 7 Aadluaans 13u1ms 2 Aadans NaNAUa19azane potassium persulphate A3
dindiu 2.45 fadluaand tsunns 3 Fadans et ldivl3luniia guungil 5 esanaadas dunan 12-16 ol
WALUINARAN9AE 80% ethanol LiTlFAIN19nANAULAI TN 0.720.02 TAINENIARY 734 W TNAT Naw
11114 Fe3endn ABTS solution a1niiliin ABTS solution 711§ nanfuasariauenuiBunms 0.02 Hadans 019l

o w e a o d 4 Y o e a
1987 10 W udadaAIN19RANALLAITIANENAAY 734 WrTwines FoaasasannTnsindmes tAn1sgaAnaY
d‘ ¥ o o 2 a =l o s d‘ = 1 =1
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A1FAATISANLAINIINATFAIUBBNTIATIAE DPPH fAWLada1nannisuad Mun'im et al. (2003) Tnsieis
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dn9azane DPPH Aonsidindiv 0.12 Haaluaans Ravanelu 100% methanol uazansaravanuliunms 0.1 Taaans
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