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Abstract

Effect of ozone on lychee (Lifchi chinensis Sonn.) ¢v. Chakapat fruits was studied.
Fruits were soaked in water at pH 3-4 (adjusted by lactic acid) and exposed to ozone at the
concentrations of 100 mg/hr for O(control), 30, 45 or 60 minutes then stored at 10 ’C. The results
revealed that ozone treated friuts for 45 and 60 minutes had 28 days shelf-life. The ozone treated
fruits had lower fruit rot percentage than untreated fruits. Ozone did not affect fruit quality.
Treatments of calcium hypochlorite solution at the concentrations of 6,000 and 18,000 ppm for 10
minutes and stored at 10 °C showed that the treated fruits had 28 days shelf-life which were four
days longer shelf-life than untreated fruits. However, all treated fruits had the dull exocarp color.
Treatments of potassium permanganate solution at concentration; of 0, 1, 10 or 100 ppm
with/without ozone (100 mg/hr) for 10 minutes and stored at 10 'C showed that potassium
permanganate concenfration of 1 ppm had 28 days sheli-life. Potassium permanganate did not
affect fruit quality. However, fruits treated with potassium at the concentrations of 10 ppm with
ozone for 10 minutes had a high fiuit rot percentage. Treatments of hydrogen peroxide solution at
concentrations of 0, 300, 600 and 6,000 ppm with/without ozone for 10 minutes showed that the
treated fruits at all concentrations with/without ozone had 28 days shelf-life. However, fruits
treated with hydrogen peroxide 6000 ppm had more dull exocarp color and more browning than

other treated fruits.



Pericarp sections were investigated under light microscopes. The results showed
that the exocarp layers of the untreated and ozone treated for 30 minutes had more complete than
those of the ozone treated for 45 and 60 minutes. The exocarp from 45 and 60 minutes ozone

treated fruits had the pulpy epidermis layers.



