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Combined effects of acids and chitosan on pericarp color of lychee fruit cv Juckapat
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Abstract

Acid dipping is normally used to maintain red pericarp color of lychee fruit (Litchi chinensis Sonn.). For
this study, lychee fruit cv. Juckapat was dipped for 30 seconds in 2.0% citric acid solution, 0.5% or 0.8%
peroxycitric acid solutions (PCA) with and without 0.5% chitosan. Undipped and dipped lychee fruit in distilled
water were used as the controls. Ten fruits for each treatment were stored in low density polyethylene (LDPE)
bags (Fresh & Fresh Model 3: FF3, size 5 x 7.5 inch) at 5+1°C and 90-95% relative humidity (RH) for 30 days. The
physicochemical properties of lychee pericarp were analyzed every 5 days. The results indicated that all the
treatments had no effect on the pH of the pericarps. Furthermore, acid dipping could delay the pericarp from
browning in comparison to controls during 20 days of storage. Treated lychee fruit with 2% citric acid solution
was found to be the most effective in delaying lychee pericarp browning during storage.
Keywords: Lychee fruit, acid dipping, pericarp browning
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Table 1  Acid dipping solutions and pH

Code Treatment pH Code Treatment pH
C1 Control; undipped - T3 0.5% Peroxycitric acid (PCA) 1.72
C2 Control; distilled water 6.82 T4 0.5% PCA + 0.5%Chitosan 1.84
T 2% Citric acid (CA) 2.03 5 0.8% PCA 1.60
T2 2% CA + 0.5%Chitosan 2.20 6 0.8% PCA + 0.5%Chitosan 1.64
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Figure 1 L* (A), chroma (B) hue angle (C) pH (D) and anthocyanin content (E) of ‘Juckapat’ lychee fruit dipped in

aqueous acidic treatments and acidified chitosan coatings stored at 5+1°C and 90-95% relative humidity.
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