Agricultural Sci. J. 46 : 3/1 (Suppl.) : 287-290 (2015) 2. INEL N 46 : 3/1 (WiAi) : 287-290 (2558)

Ha2RIMTUrLs9q warldipeumludalufdansiinargnisiiuinm
wazanmMaindinaaluduARugaeEIs
Effect of Packaging Materials and Sodium Metabisulfite on Prolonging Storage Life
and Browning Symptom in Litchi (Litchi chinensis Sonn. cv. Hong Huay)
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Abstract

Litchi (Litchi chinensis Sonn.) is a subtropical fruit that has a very short storage life due to rapid peel
browning after harvest. The objective of this study was to study postharvest factors effect on storage life and
browning of litchi cv. Hong-Huay. The first experiment, fruit was hydrocooled at 0-5'C for 20 minutes and stored at
4°C, while non-hydrocooled fruit was stored at 25°C. The results showed that storage life of precooled and non-
precooled fruit were 6 and 3 days, respectively. In the second experiment, fruit were precooled with cold water
(0-5°C) for 20 minutes, then packed in active bag, perforated polypropylene (PP) bag (4 or 8 holes) and active
bag with sodium metabisulfite, SMS (0.5 or 1.0 g/1 Kg litchi). All treatments were kept at 4°C. Fresh weight loss,
peel color, titratable acidity, total soluble solids content, browning score and total anthocyanin were recorded
every 3 day until the deterioration and browning symptoms appeared more than 50%. The results showed that
active bag with 1.0 g SMS reduced browning incidence and extended the shelf life of litchi up to 15 days.
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Figure 1 Total anthocyanins content changes of precooling and non-precooling Litchi (A) and of various packet

litchi (B) during storage at 4 C

Table 1 Changes in peel color, weight loss, TA, TSS and browning score of litchi (Litchi chinensis cv.Hong Huay)

during storage at 4°C for 15 day

Treatment Peel Color Cheznge Weight loss TA TSS Browning
L h chroma (%) (%) (%) (score)
Control 35.72° 24.29° 52.53 15.05° 0.23° 17.33%° 4.00°
Active 34.77° 38.96° 32.74° 0.56° 0.21° 16.53° 3.00°
PP 4 holes 37.60° 40.85% 36.17° 1.37° 0.21° 17.67° 3.11°
PP 8 holes 37.60° 43.43% 34.75% 2.40° 0.19° 17.53% 3.45°
Active+SMS 0.5g 43.66" 47.05% 38.36% 0.36° 0.21° 17.53% 2.11°
Active+SMS 1.0g 51.89° 59.03° 39.66° 0.40° 0.21° 16.93% 2.22°
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