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Effects of Oxalic Acid and Temperature Storage on Browning of ‘Hong Huay’ Lychee Pericarp
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Abstract

Effects of oxalic acid 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. They were then kept
in two ways : at 5 °C and 84 % relative humidity, and at room temperature (25 + 1°C) and 74 % relative humidity
for 30 days. The results showed that the oxalic acid treated fruits stored at 5 °C delayed pericarp browning better
than at room temperature. PPO and POD activities of the treated fruits and storage at these two temperatures were
low and not different. Treatment with 10 % oxalic acid followed by storing at 5 °C gave the best results on
reducing pericarp browning and the two enzyme activities, and maintaining levels of total anthocyanins.
Furthermore, storage at 5 °C prolonged storage life without exhibiting pathological decay during storage time.
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figure 1 Browning (a), PPO activity (b), POD activity (c) and Anthocyanin content (d) of lychee after hot water dip
(H) or without hot water dip (C) and 5 or 10 % oxalic acid (x) treatments during storage at 5 °C ( --—---- Jor
25+ 1°C (----)
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