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Development of a Sulfur Dioxide Fumigation Process for Hong Huay Litchi Fruit
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Abstract

Development of suitable techniques for SO, fumigation application on Hong Huay litchis and the
degradations of SO, residue were investigated. The experiments were conducted in a 6.9 m® volume model
fumigation chamber. The SO, gas was produced by burning sulfur powder at 4 concentrations, i.e. 0, 0.16, 0.73
and 1.30% with 10 perforated plastic basket lots each and the fumigated time was 45 min. Half of the lots were
separated to dip in HCI 5% for 3 min and the remaining was SO, alone without HCI dip. They were kept at 8 °C,
55-65% RH for 28 days. It was found that fruit fumigated with SO, at 0.73% + HCI or without showed less SO,
residue in fruit flesh than EU tolerance (10 ppm) after storage for 7 days. Dipping in HCI to restore red pericarp
color had higher SO, residue in fruit flesh. But applying of SO, 0.73%+ HCI could increase consumer
acceptances, i.e. better pericarp acceptance and still maintaining flesh acceptance as compared with SO,
fumigation alone.
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Figure 1 a Residue in fruit flesh after SO, b Residue in fruit flesh after SO, +HCL
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Figure 2 a Residue in fruit peel after SO, b Residue in fruit peel after SO, +HCL
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