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Acid Dip to Reduce Pericarp Browning of Litchi cv. Jakapat Fruit
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Abstract

Pericarp browning is an important problem of litchi caused by water loss and oxidation reaction of
polyphenol oxidase (PPO). Acid can reduce pericarp browning by lowering pH, stabilizing anthocyanin
compounds, and chelating copper ion at the catalytic site of PPO. Furthermore, it leaves no residue on pericarp
and aril. Therefore, acid dip was used to reduce pericarp browning. The experiments were carried out at the Post-
harvest and Products Processing Research and Development Office during October 2007 to September 2009.
The fruit of litchi cv. Jakapat were dipped in various concentrations of ascorbic, citric and oxalic acids. The
experiments consisted of 5 treatments with 4 replications, including control (water), 0.11 M ascorbic , 0.10 M citric
, 0.055 M ascorbic +0.05 M citric and 40 mM oxalic acids. The results indicated that the fruits treated with 0.10 M
citric and 40 mM oxalic acids had the lowest browning index and the highest lightness (L) and red/green ( a)
values, which was significantly different from control. The 40 mM oxalic acid treatment resulted in the lowest
disease percentage.
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Figure 1 Lightness (A), a value (B), browning index (C), and diseases percentage (D) of litchi cv. Jakapat
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Figure 2 External appearance of litchi cv. Jakapat after storage at 5 °C for 2 weeks.
A = control B = 0.11 M ascorbic acid C = 0.10 M citric acid

D = 0.055 M ascorbic acid+0.050 M citric acid E =40 mM oxalic acid



