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THE OPTIMUM STORAGE TEMPERATURE FOR LITCHI FRUITS

AND CHILLING INJURY TO THEM

Huang Xiaoyu Kang Demei Ji Zuoliang

( Horticulture Department )

ABSTRACT

A cool storaze experiment on the Litchl ( Litchi chinesis Soon, ev, NUO MI CI and HUAI
ZH1 ) was carried out at tempetaturcs of 1 ©. 5°C. 8 C. The permeability

©of the rind cellu'ose membrane was increased at low temperatures. The frults showed
{zgraversible chilling damige when the permeability wus over 5., The reapiration, ethylene
production and ACC ( 1 —Aminocyclopropapeboxylicacid ) concentration of fruits were
reduced when the temperature became low,

The data presented here show that 5 T was the optimum temperature for cool storage

of Litchi fruits to achieve quality maintenance and prolongecd storage period, The two
Litchl variet.es used in the experiment could store up to 30-35 days, the rate of good
frults was 85%, and the shell life was 24 hours at under 5 T the conditions of this

experiment.

Key Words; Litchi fruit; Chilling injury; Optimum temperature;



