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ABSTRACT

The effects of some chemicals on browning of postharvest ‘Hong Huay’ lychee pericarp
were investigated. Fruits were soaked in hot water (98 °C) for 30 seconds prior to soaking in
ascorbic, citric and oxalic acids at various concentrations of 0, 2.5, 5, 10 and 15 % for 15 minutes.
They were then stored at room temperature (25 + 1 0C) and 74 % relative humidity for 5 days. It
was found that oxalic acid was the most potent browning inhibitor and at the most effective
antibrowning concentration of 10 %. It was also found that hot water treatment increased the
effectiveness of these acids. Soaking in hot water followed by oxalic acid treatment resulted in the
retention of pericarp redness and gave the best browning inhibition throughout the storage time
by reducing polyphenol oxidase (PPO) and peroxidase (POD) activities and maintaining high
levels of total phenolic compounds and anthocyanins.

Effects of some chemicals and low temperature storage on browning of lychee pericarp
were determined by soaking the fruits in hot water for 30 seconds followed by 5 and 10 % oxalic
acid treatments and soaked in 15 % oxalic acid without hot water treatment. They were then kept
at 5 °C and 84 % relative humidity and at room temperature (25 + 1 OC) and 74 % relative
humidity for 30 days. The results showed that the storage at 5 °c delayed pericarp browning

better than at room temperature. However, PPO and POD activities of oxalic acid treated fruits



and stored at these two storage temperatures were low and not different. Treatment with 10 %
oxalic acid followed by storing at 5 °C reduced pericarp browning and the two enzyme activities,
maintained total phenolic compounds, total anthocyanins and eating quality. Furthermore, storage

at5°C prolonged storage life without exhibiting pathological decay throughout storage time.



