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Pericarp browning is the lnain postharvest defect, causing shorten storage life. Storage of ‘Chakrapad’
lychee at 4 °C and 70:I;‘5% relaﬁve humidity (RH) accelerated pericarp browning responsible only 4 days
of storage life, compared to over 16 days when stored at 90+5% RH. The browning symptom was
highly related to loss of fruit fresh weight and peel relative water content (RWC) and to an initial
iﬁcrease of polyphenol oxidase (PPO) during ‘storage period. Increasin-g blowning associated with
| increasing polymeric colours whicl1 correspond to polymen'se of the anthocyanins. However, ‘pericarp
brownmg phenomenon did not affect on fresh taste including total soluble solids (TSS) and tltratable
(TA). Dipping fruit in 0.5 mM (sodlum nitroprusside) SNP prior to 4 °C storage at 90+£5% RH was best
in delaymg a decrease of L hunter scale which is respond for bnghtness, compared to other
concentrations: Nevertheless, an appllcatlon of 2.0 mM SNP increased severity of browning generation.
Use of SNP lower than 1.0 mM reduced increases of PPO and peroxidase (POD) act1v1t1es in the peel,
causing peel colour and decreasmg peel brownmg during low temperature storage that the treated-

~ lIychee fruit had more than' 20 days o_f storage llfe,





