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Effects of Irradiation on the Sugars and Organic Acids of Hydrocooled Lychee cv. Kom
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Abstract

The objective of this study was to determine the effect of irradiation (0 0.4, 0.6 and 0.8 kGy) on sugar
and organic acid of hydrocooled lychee cv. Kom, compared with control fruit (not hydrocooled). The results of 5
treatments on day 1 after irradiation showed the total sugars and acid in 15 g/100 g FW and 0.5 g/100 g FW,
respectively with the high contents of glucose, fructose and malic acid. Irradiation effects were insignificant for
glucose and fructose but high dose decreased sucrose and malic acid. Low dose irradiated fruit also had high
content of citric acid. The taste of hydrocooled fruit was preferred probably because of high sugar content.
Irradiated fruit can be stored for three to four weeks suitable for export to United States.
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