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ABSTRACT

The pericarp color retention procedure on the physical and chemical changes of lychee
(Litchi chinensis Sonn. cv. Hong Huay ) fruits was investigated. The fruits were soaked in various
solutions including 10 % citric acid , 10 % sugar and 1 % ascorbic acid as single treatment or
combinations. The soaking periods were 15 or 30 minutes and they were then stored at 5 °C. The
fruits soaked in 10 % citric acid had a short storage period because they turned brown and had
fungal attack within a short time. The fruits soaked in 10 % sugar solution with 1 % ascorbic acid
could be stored up to 28 days with the best quality of red color retention, highest anthocyanin and
phenolic compound content as well as low and rather stable peroxidase and polyphenoloxidase
activities during storage. Consuming quality and acceptance Scores of lychee flesh were not
affected by all the treatments.

The effect of temperature on the physical and chemical changes of lychee fruits during
storage was determined by soaking the fruits for 15 minutes in 3 selected solutions including 10
% sugar, 1 % ascorbic acid or 10 % sugar and 1 % ascorbic acid which gave good result on
pericarp color retention, They were then kept at 5, 15 and 28°¢C (room temperature). The results
showed that storage at 5 ®C was able to delay pericarp browning to a maximum period of 28

days whereas storage at 15 ° C and at room temperature gave storage life of 16 and less than 4



days respectively. Lychee fiuits soaked in 1 % ascorbic acid and 10 % sugar combined with 1 %
ascorbic acid and stored at 5 * C and 15 °C gave good result in pericarp colof retér;tion. The
fruits stored at room temperature, on the other hand, did not show any difference in storage life

from the control. Fruit quality and acceptance scores of flesh was neither affected by soaking

solutions nor storage temperatures.



