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Abstracet

The study of physical, chemical and quality changes of lychee ﬁ'ﬁits before freezing,
and after thawing was conducted with Litchi chinensis Sonﬁ. cvs. Hong Huay, Kwang Chao,
Chacapat and Kim Cheng fruits at fhree different stages of maturity. All stages were mature fruits
with 50, 75 and 100 % red color on the pericarp : stage 1, 2 and 3, respectively. Maturity and
cultivar affected quality and physical and chemical changes in fruits. During freezing,'the third
stage of all cultivars had the best quality. Kim Cheng lychee was the best cultivar because it had
high anthocyanin content, a red pericarp, high total soluble solids, TSS : TA ratio and a higher
acceptance score than other cultivars. 7

To find a suitable treatment for maintaining pericarp color of frozen lychee, Hong Huay
and Kim Cheng lychees were investigated. Soaking fruits in a solution of 10 % citric acid, 10 %
sucrose and 1 % ascorbic acid for 30 minutes before freezing was the best treatment. It retained the
red color, delayed pericarp browning and reduced peroxidase (POD) and polyphenol oxidase (PPO)

enzyme activities after thawing.



During storage at —22°C for 6 months, quality and acceptance scores of the four cultivars
decreased, when Iychees were stored for a long period. However, quality and acceptance scores of
the treated lychees were higher than the untreated fruits, while Kim Cheng lychee was the best

cultivar for freezing,



