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Effects of Gibberellic Acid and Indole Acetic Acid on Weight Loss, Flesh Firmness and Fruit Drop in
Longkong Bunches after harvest
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Abstract
Effects of gibberellic acid (GA,) and indole acetic acid (IAA) on weight loss, flesh firmness and fruit drop
in longkong bunches after harvest were investigated by dipping longkong fruit bunches in 0 (control) and 0.5 pl/L
GA, and IAA for 2 min. Then, all the samples were stored at 13°C (90-95% RH) for 10 days. The results showed
that the fruit bunches dipped in GA, and IAA had more weight loss than the control fruit. Treatments with GA, and
IAA resulted in lower firmness. However, GA, gave a better result in delaying fruit abscission than the other
treatments.
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Figure 1 Change in weight loss of longkong bunches dipped in 0.5 ul/L gibberellic acid (GA,) and indole acetic
acid (IAA) for 2 min and stored at 13°C, 90-95%RH.
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Figure 2 Change in firmness of longkong bunches dipped in 0.5 pl/L gibberellic acid (GA,) and indole acetic
acid (IAA) for 2 min and stored at 13°C, 90-95%RH.
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Figure 3 Change in fruit drop in longkong bunches dipped in 0.5 pl/L gibberellic acid (GA,) and indole acetic

acid (IAA) for 2 min and stored at 13°C, 90-95%RH.



