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Effect of storage temperature on flavonoids and amino acids content in Longan
(Dimocarpus longan Lour ) Pulp
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Abstract: Flavonoids and amino acids in the postharvest, mature fruits of longan ( Dimocarpus longan Lour )
cultivar, Lidongben, stored at 4C and - 20°C were determined Both flavonoids and decreased during the early
storage, and increased later on T he concentration of total amino acids increased slowly at first and then decreased
The analytical results showed that the flavonoids might play significant negative roles in the contents of alanine and
threonine At — 20°C, there was no significant change in flavonoids content after 30 days storage T he flavonoids
might play significant roles in the content of tyrosin.

Key words: Longan, Dimocarpus longan Lour ; storage; flavonoid; amino acids; ¥aminobutyric acid

, 2 (2505 °C (3%
) ) Q5T ¢ ’
) ) , (3%0.5) C
; , 180d 87% "
’ . 4 (10£1)C  50%
B 0“‘ 2 d
[
: 2010- 01- 02 ; 2010- 05— 29
(1965-), , . : (Email: hap999555@ 163 com)
(1964-), , s s : (Email: zsq333555@ 163. com)
(2005DK A21002- 27); (2007BADO7BO1) ;
(NBO7- 2130135- 08); (2009R0034) ; (STIF- YO06);

(2009R100029- 1)



476 A8iE Rk F 4R 25

[5-17]
1 #MHh 7k
11
s 10 12 s
25 kg
12
2 2 1
kg s 3 100g
« 2 ( x x 29 8
emX 22 0 ecem X 7. 8 cm) 4C ,
“ ” ( x x 16. 4 ¢m X
12 4 em % 15 1 cm) - 20C
3d 15d,
1 kg
13
) : 85%
70°C 25h 1: 3,
3
[5, 8
300¢g 150 ml ,
20 ml 8% , 10 min 50
mL , pH 2 2
, ( ), 3
I-8800
; Excell ,

DPSv6 55

2 HRXESH

21
2 11 RBRRBEABIALRAKXALSEHERE
T Az 4 ,
, 10 12
, 9d ( , )
s 9.09mg‘hg_l, ; 9d
, 12 d , 575

mg*hg '; 12d
10. 49 mg * hg ',

D
2 2
« V” ( 1)
1
Table | Flavonoid content in longan fruits during cold storage
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Fig 1 Change on flavonoid content in longan fruit under cold

storage
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Table2 Correlation between flavonoids and amino acids contents of longan fruits during cold storage ( :mg* hg™'*FW)
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Table 4 Change on flavonoids and amino adds content in longan fruits under freezing storage ( :mg* hg ' FW)
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