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Abstract

The growth pattern of Hong Huay lychee fruits, determined by
changes in size, weight and volume, conformed to a single sigroid
curve. The peel color started to change from yellow-green to red §
weeks after fruit set and required another 4 weeks to changs to a full
red color. During this period, the sugar and vitamin € content
increased and reached their highest value 11 weeks after fruit set,
while acid content decreased sharply. The changes in sugar and acid
centent was  strongly correlated with fruit growth. It 1is  suggestead
that these two parameters can be used as maturity or harvesting
indices of ths lychee fruits.

The lychee fruits were stored at room tempsrature (28-33¢C),
17°C and 5°C after being dipped in 500 ppm. hot benomyl at 52°C for 2
minutes, and wrapped with various types of plastic. The un-wrappad
fruits lost weigth éery rapidly. This caused the peel to become very
dry and brown. Therefore the storage life was very short, while fruits
wrapped with various types of plastic lost weight slowly , and the

browning of the peel occurred gradually. Fruits stored at lower




temperature had a longer storage life. The lychee fruits wrapped with
polyethylene film,in polypropylene and polyethylene bags suffered from
condensation of water inside the bags which resulted in  poor
visibility of the fruits. This did not occur in fruits wrapped vwith
polyvinyl chloride film. The fruits wrapped with polyvinyl chloride
film also scored higher with the taste panel, than all other groups.
Therefore it was concluded that fruilts wrapped with polyvinyi chloride
film gave the best quality of lychee and a storage life of 8, 14, and

£2 days, when stored at room temperature, 17 and 5 °C respectively.



