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Tab.1 Changes in good fruit percentage of litchi under room temperature

t  storage days/ d

cultivars treatment package 3 4 5 6 7 8 9 10 11
Guiwei I 100. 0 98.3 83.3 60. 0 20.0 0.0 0.0 0.0 0.0
100. 0 100. 0 97.8 71.1 42.2 4.4 2.2 0.0 0.0
I 100. 0 100. 0 96.7 71.7 583 10.0 3.3 0.0 0.0
100. 0 100. 0 95.6 77.8 57.8 89 6.7 2.2 0.0
il 100. 0 96. 7 9.3 98.3 95.0 80.0 76.7 68.3 58.3
100. 0 100. 0 100.0  100.0 93.3 68.9 42.2 22.2 13.3
v 100. 0 100. 0 96.7 91.7 81.7 417 317 18.3 5.0
100. 0 100. 0  100.0 91.1 84.4 4.4 15.6 1. 1 0.0
Nuomici I 100. 0 86. 1 38.3 0.0 0.0 0.0 0.0 0.0 0.0
97.8 86.1 66.7 83 0.0 0.0 0.0 0.0 0.0
I 100. 0 80.0 58.3 0.0 0.0 0.0 0.0 0.0 0.0
100.0  91.7 41.7 0.0 0.0 0.0 0.0 0.0 0.0
il 100.0  95.0 68.3 21.7 6.7 0.0 0.0 0.0 0.0
100. 0 86. 1 55.6 1.1 0.0 0.0 0.0 0.0 0.0
v 98.3 817 51.7 0.0 0.0 0.0 0.0 0.0 0.0
100. 0 86. 1 47.2 13.9 2.8 2.8 0.0 0.0 0.0
Huaizhi I 100. 0 98.3 90. 0 66.7 43.3 5.0 0.0 0.0 0.0
42.0 0.0 0.0 0.0 0.0
I 100. 0 98.3 98.3 70.0 55.0 5.0 0.0 0.0 0.0
62.0 0.0 0.0 0.0 0.0
il 9.3 96.7 95.0 83.3 78.3 13.3 13.3 0.0 0.0
95.0 50.0 33.0 16.0 5.0
v 100. 0 100. 0 98.8 88.3 81.7 15.0 15.0 5.0 0.0
65.0 4.0 0.0 0.0 0.0
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Tab.2  Changes in good fruit percentage of litchi under air conditioned circumstances
t  storage days/ d
cultivars treatment pack age 3 4 5 6 7 8 9 10 11
Guiwel I 98. 3 9. 3 96. 3 80.0 52.5 18.8 0.0 0.0 0.0
100. 0 98. 3 96.7 90. 0 65.0 16.7 15.0 10.0 83
II 100. 0 97.5 96. 3 87.5 61.3 13.8  10.0 0.0 0.0
100. 0 100. 0 97.8 85.2 71. 1 13.0 8.0 5.2 2.2
il 100. 0 9.7 100.0  100.0 91.3 62.5 550 52.5 31.3
100. 0 100. 0 100.0 98.5 9.8 68.2 580 54.1 46.7
v 100. 0 98. 8 95.0 92.5 82.5 3.3 275 20.0 10.0
100. 0 100. 0 99.3 91.9 90. 4 58.5 49.3 43.0 28.9
Nuomid I 98. 8 90. 0 68. 8 10.0 0.0 0.0 0.0 0.0 0.0
100. 0 79. 2 75.0 58.3 43.8 0.0 0.0 0.0 0.0
II 100. 0 85. 0 68. 8 35.0 0.0 0.0 0.0 0.0 0.0
100. 0 100. 0 97.9 72.9 12.5 0.0 0.0 0.0 0.0
il 100. 0 90. 0 90.0 71.3 43.8 0.0 0.0 0.0 0.0
100. 0 93.5 85.2 71.3 50.0 14.8 10.2 6.5 6.5
v 100. 0 87.5 73.8 20.0 0.0 0.0 0.0 0.0 0.0
100. 0 9.1 80. 6 59.3 4.6 0.0 0.0 0.0 0.0
Huaizhi I 100. 0 100. 0 98.8 85.0 68.8 21.3 7.5 0.0 0.0
45.0 0.0 0.0 0.0 0.0
I 100. 0 100. 0 98. 8 85.0 67.5 7.5 0.0 0.0 0.0
58.0 11.0 9.0 0.0 0.0
il 100. 0 100. 0  100.0 97.5 85.0 51.3 488 46.3 37.5
89.0 34.5 320 0.0 0.0
v 100. 0 100. 0 100.0 93.8 88.8 22.5 16.3 3.8 0.0
60.0 22.0 19.0 5.0 0.0
3 [w/ (mgg D]
Tab.3  Changes in nutrient contents before and after storage of litchi fruit
8 d storage 8 d
) before storage good fruits decay fuits
cultivars
TSS Ve TSS Ve TSS Ve
Guiwei 190 1.8 0. 164 184 1.5 0. 164 180 1.3 0.148
Nuomici 188 2.5 0. 160 170 1.5 0.187 142 2.5 0. 156
Huaizhi 156 3.0 0. 225 143 2.1 0.204 142 2.2 0.218
5 PPO POD
Tab.5  Changes in PPO and POD activity of litchi during storage
4 enzyme activitVZ)
(mg- kgilo h v 8 d storage 8 d
Tab.4  Changes in respiration rate cultivars ~ enzyme before storage good damage
of litchi during storage PPO 1.00 1.00 1.67
Guiwei POD 1.25 6.08 12. 63
5d 8 d storage 8 d PPO 2.17 2.75" 0.00"
cultivars  before storagestorage 5 d good dacay Nuomici  POD 2.25 9.16" 14. 50"
PPO 2.08 3.17 1.17
Guiwei 92.4 140. 8 108.71 242.32 Huaizhi POD 2.83 11. 00 6.67
Nuomici  105. 6 176.0 94.57  336.23 D AH6dHIE 2 BEMRAENHAE AT L0.001 A
Huaizhi 134.6 153.0 76.18  198.95 — ANEWFAZU, PPO B H 420 nm &R EE K POD E 4

D "Rk AT AR AR 89 Co, ERITH
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Study on Treatment and Physiology of Litchi Fruit
Stored Under Room Temperature

WU Zhen—xian', SU Mei-xia', CHEN Wei-xin', JI Zuo-liang's LI Chubin®, LIANG Xiufang®
(1 Dept. of Hotticulture, South China Agric. Univ., Guangzhou 510642, China;
2 Agri. Tech. Res. Center of Shenzhen Shenzhen 518040, China)

Abstract:; The storage effect and physiological changes of Huaizhi, Nuomici and Guiwei cultivars with different posthar-
ves! treatments and stored under wom temperature were studied. The results showed that the storage poperties of litchi
cv. Guiwei was better than cvs. Nuomici and Huaizhi. Proper postharvest treatments could extend storage life. Packaging
with polyethylene boxes was better than polyethylene bags in the beginning 4 d; storage in the air-conditioned room could
also extend storage life. Determination of fruit respiration, nutrition and the polyphenol oxidase and perxidase activities

indicated that they were related to the fruit storage properties.
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