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Thesis Title Postharvest Physiclogical and Biochemical Changes of

Lychee ‘Fr'uits (Litchi chinensis Sonn. var. Hong Huay)

During Storageruﬂdgr Low Tenbefature, Modified
Ahmosphefic and Hypobarichbﬁditions.

Name Mr. Sompoch Gamolmanee

Thesié For Mgatef of Science in Biology

Chiang Mai University 1985
Absgtract

_Sevéral factor that effeét the'storage life of lychee y&r. Hong
Ehéy'were ihvesfigated;'Thoae factor were the application of hypochlo-
rite (clorox)‘sqlution for ciéaning'thé fruits, dipping fruits with
vitamin C, Haxiné and using fungicide. It was found that surface cleaning

before the treatments did not give any advantage on the quality of f;uita.

at 90% level éf‘significance. Storing the fruits in the open tray or in
open plastic bag, the fruit skin would turn brown within 3 days. Fruits
kept in closed plastic bag and stored at 2T had 40% and 10% by weight of
remaining gdod fruits after 15- and 21-day sﬁorages respectively. At room
tenpérature (28-32T) the frﬁits.képt in plaétic_bag were destroyed'by the
mold infection. Dipping the fruits with vitamin C sclution, at the con-
cantraﬁion of 250-1600 mg/L, would maintain the éolor appearance for
longer time. Dipping the fruite in fungicide (bénquyl 0.5 g/L} in water
52C for 2 minutes could reduce the atoragerloas and retended the skin

colar and by weight of remaining good fruits were 40% after 21 day




, L o | s

¥, storages . But benomyl in alcohol could cause the blaclush color of the
skxn. Waxing the fruits with Sta-fresh 215 and Sta-fresh 105 and atored
in the open trays could prevent the browning of lychee for 3 days. If
the frtnts were stored in the plastic bag at 3°C. waxing or unwaxing gave
no dxfferences in storage quahty. Waxing the fruits with Britex and 'I‘al
did not prevent browning but cause‘the color of skin beccmmg blackmh
and the fruits. had bad mmell. - | |

Storing the lychee in modified atmospheric (10-2'1% oz_ and 0.03-
208 COzr the less were filled with ﬁz gas) and ﬁorma} air condition also
show no differences in storage quality'of the fruits. Hypobaric gtorage
(160 mm.Hg) at 2C had 97% by we1ght of- remaining the good fruits after
10 day storages, and after 22 days the fruits became deep red. Hypobanc
storage at roam temperature (28-32'0) for 6 days the fruit skin: had turn
yellowish, after opening the chamber the fruits turn blackish and had’ : o
bad smell.
So;ubie solid, malic acijd and vitémin C content of the fruits

were decreaeed during storage. Dippiﬁg the fruits in various concentration
of vitamin C or not dipping and kept in plastic bag at 10C, the antho- |
eymin content were found to be inéreused during storages. But when the

fruits were stored in open tray or bag, the anthocyanin content were

decreased.

Note. The weight of remaining good fruits were the fruits which free

from browning'ekin. bruising and fungal infection.
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