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ABSTRACT

Lychee fruit cv. Juckapat was dipped in 2% citric acid. Undipped and dipped lychee fruit
in distilled water were used as the controls. The fruit were packed in two types of low density
polyethylene (LDPE) bags types FF2 and FF3 and then stored at 5+1 and 10+1°C, 90-95%
relative humidity for 30 days. The results showed that lychee fruit stored in the packaging FF3 at
5+1°C can delay the pericarp browning better than the fruit stored in the packaging FF2 at both
5+1 and 10+1°C. Lychee fruit was dipped in citric acid, peroxycitric acid and combined with
chitosan solutions, then storage in the packaging FF3 at 5+1°C. The results indicated that acid
dipping can delay the pericarp browning during storage for 20 days but not different from the
control fruit. Thus, the main factor for extending shelf life of lychee fruit was the storage
condition at low temperature in the packaging FF3. Furthermore, acid dipping had no effect on
pH of the flesh and pericarp, total soluble solids (TSS), titratable acidity (TA) and TSS/TA ratio
of lychee fruit.

Dipping lychee fruit in 2% citric acid or ascorbic acid and in combined with 0.5%
chitosan solutions were compared with dipping in distilled water as the control. The fruit were

packed in the packaging FF3 and stored at 2+1°C for 30 days. The results showed that lychee



dipping in these acid solutions could delay the pericarp browning, polyphenol oxidase activity of
pericarp and also delay the increase in TSS/TA. However, acid dipping had no effect on weight
loss, gas (CO, and O,) headspace, pericarp moisture content, flesh pH and ethanol content.
Dipping lychee fruit in ascorbic acid combined with chitosan solution could delay the decrease in
TSS, TA and vitamin C and the increase in polyphenol oxidase activity of pericarp. Moreover,
dipping lychee fruit in 2% ascorbic acid alone and combined with chitosan could delay the
decrease in anthocyanin for 20 days.

Late-harvested lychee fruit dipped in 2% ascorbic acid combined with 0.5% chitosan
solution were compared with control undipped fruit. The fruit were packed in the packaging FF3
and stored at 2+1°C. The results indicated that acid dipping had no effect on pericarp browning,
weight loss, gas (CO, and O,) headspace, pericarp moisture content, flesh and pericarp pH, TSS,
TA, TSS/TA, vitamin C and ethanol content. However, this treatment could delay the
anthocyanin degradation and also delayed the increase in polyphenol oxidase activity of lychee

pericarp. The sensory evaluation showed that the shelf-life of lychee fruit was 10 days at 2+1°C.



