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Abstract

The lychee fruits cv. Hong Huay were stored at 0, 2.5, 5 and 7.5°C. When
lychee fruits were kept at 0 and 2.5C for 21 and 28 days consecutively chilling injury
symptoms were represented by brown spotting on the inner side of fruit skin.
Severe symptoms developed when lychee fruits kept for longer periods i.e. the
development of brown spots on the outer side of fruit skin. lon leakage inereased
before the appearance of brown spots symptom on the inner side of fruit skin. Both
phenomena were highly corelated. Thus ion leakage could be used as an indicator of
chilling injury of Hong Huay lychee fruit. Chilling injury affected skin color and shelf-

life of lychee fruits, but not eating quality.
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The best method for preserving harvested lychee fruit was fumigated with
. S0, 2% for 25 minutes, followed by dipping in 1.0 N HCI for 15 minutes and storage
at 5°C. This method prevented the skin browning and maintained the red color of

skin for more than 49 days.





