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Abstract

TE 143991

The effect of 50-90% relative humidity (RH), polyethylene (PE) film wrap with 10, 15 and 20 pm

thickness and surface coating with 0.5, 1.0 and 1.5% sucrose fatty acid ester on pericarp of lychee
cv. Honghuay was investigated. The results showed that storing at 20 °C, 90% RH was the most
effective in retarding browning and decreasing weight loss, pericarp color changes and anthocyanin
content. Consequently, storage life was prolonged to 10 days. At 80, 70 and 50% RH, storage life were
10, 8 and 3 days, respectively. The lychee wrapped with PE film of 15 um thickness and stored at 5°C
and 90% RH could reduce pericarp relative water content, pericarp color changes and could store for
32 days. Moreover, it could retard the polyphenol oxidase (PPO) and phenylalanine ammonialyase
(PAL) activities which lead the pericarp browning. On the other hand, lychee coated with 1.0 % sucrose
fatty acid ester and stored at 5 °C and 90% RH could retard physiological changes, but the lychee had

storage life only 28 days.



