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Abstract

Study on the effect of edible coating materials on postharvest quality
of lychee fruit cv. Hong Huay, was done in 2 parts. The first part was a study
of suitable coating materials by comparison among solutions of cooked i;i:ce
flour, com flour, arrow root flour, mungbean flour and cassava flour at a
concentration of 3 % in water and solutions of 1 % agar, 2 % gelatin, 6 %
acacia gum and 0.5% xanthan gum. All solutions except xanthan gum were
boiled and cooled to 40°C and then Iychee fruits were dipped in those solutions.
Com oil, palm oil, soybean oil a mixture of soybean oil and palm oil and
peanut oil were also used as coatingl materjals. Three drops of each oil

were placed on the surface of lychee fruits and then brushed. In another



experiment lychee fruits were wrapped with polyvinylchloride film. It
was found that coated lychee fruits with peanut oil had the longest storage
life of 7.2 days; coated lychee fruits with the mixture of soybean oil and
palm oil, the solutions of rice flour, mungbean flour and com flour had storage
life of 6.7, 6.5, 6.4 and 5.0 days, respectively, compared with the untreated
control of only 3.5 days.

Coated lychee fruits with the mixture of soybean oil and palm oil
had weight loss of 12.13 %. Those coated by peanut oil and the solution
of 3 % mungbean flour had weight loss of 13.36 % and 13.38 % respectively,
while the control had weight loss of 17.82 %. The fruits which were
coated with the solutions of 0.5 % xanthan gum and 6 % acacia gum were
sticky. Agar and gelatin solutions were unsuitable for coating lychee fruits
because after coating, the materials became cracked and detached from the
surface.

Part 2 was a study of the coating materials that gave satisfactory results
in part 1. Experiments were camried out to determine the suitable
concentrations of these coating materials to extend the keeping quality of
the lychee fruits. Change in certain chemical compositions of the fruits were
measured. Some coating materials consisted of rice flour, comn flour and
mungbean flour at concentrations of 1.5, 3.0 and 4.5 % in water. Someother
coating materials contained palm 6il, soybean oil and peanut oil mixed
with 3.0 % or 4.5 % cooked flour solutions with oil concentrations at 5 %
or 10 %. Still other coating materials contained 3 % vitamin C or 3 %
vitamin E in the oil flour solutions. Agral at concentration of 0.01 % was
employed as an emulsifying agent in the oil-aqueous solutions. The coated

lychee fruits were then kept at room temperature or 4°C. The results showed



that coated Iychee fruits with the solution of 3 % mungbean flour mixed
with 5 % peanut oil and 3 % vitamin C and stored at 4'C had storage life
17.2 days and had weight loss 3.29 %. Fruit coated by 'i % mungbean flour
mixed with 5 % peanut oil and 3 % vitamin E and stored at 4'C had storage
life 13.5 days and had weight loss 4.07 % while control lychee fruit stored at 4
°C can be kept 6.7 days and had weight loss 5.94 %. Non coated fruits
kept at room temperature had storage life only 3.0 days and had weight
loss 12.79 %.

All lychee fruits that were stored for a longer period of time lost more
weight. Anthocyanins content in the rind of lychee fruits and the total acids
in the fruit flesh decreased during storage. Total soluble solids and vitamin C

content changed only slightly.



