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ABSTRACT

Lychee fruits (Litchi chinensis Somn. cv Chakkrapat) harvested at the
commercial maturity 90-100% red peel color. The fruits with 0.5 ¢m pedicel were
dipped for 5 minutes in 2.0% citric acid solution, 2.0% tartaric acid solution or 2.0%
oxalic acid solution. Lychee fruits were dipped in water and untreated fruits were used
as the control. Ten fruits for each replication were kept in an individual plastic box
and stored at 1£1°C and 90-95% relative humidity for 20 days. Physico-chemical
changes and enzyme activities were measured every 5 days. All treatments had no
effect on the pH of the peel and pulp. Treated fruit with 2.0% tartaric acid solution
reduced weight loss, changing the red color and total soluble solid and no effect on
vitamin C content in pulp. Application of 2% citric acid solution decreased the
activities of both polyphenol oxidase and peroxidase, anthocyanin and phenolic
compound content in lychee peel. Treatment with 2% citric acid solution reduced

browning of lychee fruit for 15 days.



