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Quality Changes of Modified Skin Color Lychee Fruit
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Abstract
Lychee fruit, cv. Hong Heuy, fumigated and non fumigated with SO,, were dipped in hydrochloric (HCI),
pH 0.4, for 1.5 or 3.5 min. The fruit were let dry and stored at 2 °C with 90% RH. The HCI dipped fruit had a
bright red skin colour, but SO, treated fruit had a uniform red color than the other. However, SO, treated fruit had
a softer peel and pink stained on the flesh around the stem end. Shrivelling of fruit occured in some fruit from
week 2 of storage.
In addition, the SO, treated fruits in this experiment had unacceptable eating quality. While the fruits in

other treatments had acceptable eating quality although they were stored for 3 weeks.
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Figure 1 Peel colour of lychee fruit stored at 2 °C with 90%RH for 4 weeks.
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Figure 2 Shrivelling fruit (A) and pulp dicolouration (B) of lychee stored at 2 °C with 90%RH.
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Table 1 TSS, TA and vitamin C of lychee juices during storage at 2 °C with 90% RH.

Period of storage (week)

Treatment
0 1 2 3 4

155 1. control 15.00 15.97 16.17 16.30 15.00
(%) 2. HCI 15.60 16.07 15.83 16.07 16.90
° 3. 80, + HCI 14.70 15.77 16.10 16.60 17.03
A 1. control 0.11 0.13 0.13p' 0.14b 0.19b
%) 2. HCI 0.12 0.14 0.14b 0.15b 0.14b
° 3. 80, + HCI 0.11 0.24 0.37a 0.34a 0.44a
Vite 1. control 31.27 29.84a 41.26 39.24a 36.81a

IT.
2. HCI 33.68 24.76b 37.03 36.97ab 29.86b

(mg /100 ml)

3. S0, + HCI 31.27 24.13b 36.10 31.82b 26.96b

" In a column, means followed by a common letter are not significantly differerent at the 95% level by DMRT.
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Table 2 Overall likeness of lychee during storage at 2 °C with 90% RH.

Period of storage (week)

Treatment
0 1 2 3 4
1. control 6.6 6.3 6.0a’ 6.0a 7.0a
2. HCl 6.8 6.3 6.3a 5.7a 6.3a
3.50, + HCI 7.3 5.3 4.3b 3.3b 3.7b

" In a column, means followed by a common letter are not significantly differerent at the 95% level by DMRT.
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