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Effect of carnauba wax on lychee (Litchi chinensis Sonn.) fruits cv. Chakapat was
studied. The fruits were coated with carnauba wax, dipped for a minute, at concentrations of 0
(uncoated), 0.5, 1.0 and 1.5 %. The fruits were kept at ambient temperature to let the coated film
dried before packed in polypropylene (PP) bags, 12.70 X 17.78 cm with ! pinhole/ 6.46 cm ", then
the fruits were stored at 3 *C. The results revealed that carnauba coating , 0.5; 1.0; and 1.5%, could
reduce fruit rot and prolong shelf-life of the coated fruits to 18 days while the uncoated fruits had
15 days shelf life. Carnuaba coating did not affect weight loss, firmness, pericarp color (L*, a*, b*)
changes. pericarp browning. taste and total soluble solids, titrable acids , anthocyanin and
flavonoids contents of the fruits. However, carnauba coating could reduce the losscs of total sugars
and reducing sugars of the fruits compared to the uncoated fruits. In foliowing study, the fruiis were
coated with carnauba wax 0.5%, TEYCER-K (18% sinellac, carnauba wax and -oadjuvants),
TEYCER-P (18% shellac, oxidized polythylene wax and coadjuvants), dipping the fruits in coating
solutions for 5 minutes, and the uncoated as the control. Then the fruits were packed and stored as
same as the former study. The results revealed that all coating waxes could reduced fruit rot,
pericarp browning, and weight loss. The shelf lives of the coated fruits were 18 days while the
uncoated fruits were 12 days. The fruits coated with TEYCER-P tended to have the most

acceptable quality during the storage period.





