A A o = d @ o ey
FOLIBIINETUNUE NZ’I‘U'ENﬂ']iﬁ’ltli@ﬁﬂaﬁi’lll’ﬂﬂlﬁﬂ llﬁzﬂ’li’l‘]}’ﬂ’]‘h’

o

8 S A Qy A o
A5 uoU lnoon lua NUABAMNNYBINAAUINUE

q

g8 0NAINSAVNY?
d'l 9 = a e d
Yoriey UNYY  5ITURIINY

Inenmaasuadn  a1U3NeIMsHaIn1s i une?

AMENITUMSMITRUINENTNUS

] o a
AH0Mans1915d 3. 359 d01AgA UsesUnTTUMS
' 4 o o o
Re8Mans19150 as. S1A  grisyas ATINNT
919139 A3. ¥IA3 ANTNA NITUMI
o w a a
91130 A3 M3A NINGU NITUMST
Unfinge

o A w 1Y
’I]’]ﬂﬂ’]'iﬁﬂy']ﬂﬁ‘llﬂdﬂ'liﬂ'lﬂiqﬂ'ﬁ]ﬁﬂi'lhhjﬂmﬂ HaLnIs Igna

a,

[ v [
miveulavenlad enruaumsnings uazinygumMuHaaLINUTEEY

b "y
= A 1

( Litchi chinensis. Sonn. var.Hong Huay ) Mad91ANUAGY WUNAUIAKIUMS

METIFUM 2 - 6 WA nTelinmasnusi@nay 7.49 x 102 - 2.30 x 103 gade
g a = = o df @ a d o o Y

Msmas Musnuiguugl 5°C anusuduing 80 edirua Tvinalums

o a = a = = A = a ad

ansasaudsmeinannmsldeuFvealdennannduala@idudii

= 1 Y = 9/ df = Qy = =

aauas uazinademsansanmanaduleveuresivuonwadud  Taegh
= { = a .

Ysuansanausalasmsnla ( ttratable acidity ) Usunaveadanamnse

o
azaeni1'l4 ( total soluble solids ) anavfisudnies ganwsaulumsusian


Administrator


I ] d’nd' [} 9 d'i. a s a [~ s Y] 1
gaoglunaaingensu1a oas19UATIEHNANAINANUTAEIUNN 21 U UA
Samiunalumsnesaduiy 8 - 20 WA vselAmaInuUSIdmay 3.00 x 103

1 = o Y a = = =
- 7.5 x 103 32ADAITIUUAT finar Iifaanud@smennmanasulasiues

= = a = :J a ‘cg ] 1 = g) d’lJ
1ﬂﬂﬂﬂﬂﬁﬁl1ﬂfﬂ!ﬂﬁﬂﬂﬂlﬂuﬁu'm'lauﬂﬂﬁﬁl“]u Lm%xﬂﬂﬁlﬂﬂT‘iLﬂﬂLﬁualEl!.‘]fﬂi']UH

1
=}

" 2
nlasnNaveIau

< Y o
msletamdueulasenles 100 nlosifud Munan 24 ¥alus hy
s P =Y o d’.’ @ @ o Ca-1 d 9 ar
Snpmgamgil 5°C anududuing 80 wWeodirud Tiwalumsandasinau
= a a = = [V = 9/ df & A’, a
Hemeinannmslaoud wazsasimanadule@esuufonnaauy lag
AUsansanawnselamsn'ld ( ttratable acidity ) anauiouamios Usuim
d 4 : L a
yoaudanausoazawiinld ( total soluble solids ) GNIIYANILANHAINA

d o [ a 1 o o v
dusnrndunanu 14 Tu auamslunsusTaaeglunavivensiula


Administrator


Thesis Title Effects of Ultraviolet Illumination and Carbon Dioxide
Treatment on Quality of Hong Huay Lychee Fruits

Author Mrs. Nongnuch Dhumpituk

M.S. Postharvest Technology

Examining Commitee .

Assistant Professor Dr. Vicha Sardsud Chairman

Assistant Professor Dr. Jamnong Uthaibutra Member

Lecturer Dr. Chatree Sittigul - Member

Lecturer Dr. Damrat Supyen Member
ABSTRACT

The effects of UV illuminations and carbon dioxide treatments on the
quality of lychee fruit ( Litchi chinensis Sonn. var. Hong Huay ) were
evaluated. It was found that the fruit treated with UV for 2-6 minutes or
7.49 x 103— 2.30 x 103 J/m2 had no radiation injury and the delay of fungal
growth was observed. Titratable acidity and total soluble solid of the treated
fruit were slightly decreased after they were storaged for 21 days at 5 °C
and 80% RH. However, the skin browning and fungal growth on surface
of the fruit were hastened when the dose of UV was increased to 3.0 x 103-
7.5 % 103 J/ m2 or 8-20 minutes exposure.

Lychee fruit exposed to 100% carbon dioxide for 24 hours before
storage at 5 °C and 80% RH could decrease the loss due to colour changes
and fungal growth on fruit surface. Fourteen days after exposure, titratable
acidity of treated fruit was slightly decreased, while the total soluble solids
of the fruit were higher than the untreated ones. Fruit quality at this stage

was still acceptable by panelltasters.



