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A STUDY ON CONTROLLED-ATMOSPHERE STORAGE OF LITCHI
Chen Wei-xin Su Mei-xia Puiman Lee
(Department of Horticulture)

Litchi (Litchi chinensis Sonn, ) is a famous fruit indigenous to southern China,
When the fruit is fully rips it is beautifully bright red, but the color fades rapidly and
turns dull brown and deteriorates after being kept at room temnerature, The present study
was made to prevent the browning of litchi by controlled-atmosphere (CA) storage.

Litchi were found to store well in CA for 30 to 40 days at 1-3c°, their otiginal red
color and flavor could be almost kept., The CA method was found to be better than the -
MA (modified-atmosphere) for storing litchi,

The proper CA conditions for storing the variety “Huai-Zhi” (jf§f)and “ Nuo-Mi-Ci”
(B were found to be 3% CO, and 5% O, and those for the vatiety“Gui-Wei ”
CHEBE) were 5% CO, and 5% O, When the CO, concentration was raised to over 5%,

off-flavor could be produced and the browning was increased,

The activity of polyphenol oxidase in litchi pericarp decreased greatly unde rthe

conditions of CA,



