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Tab 1 The scores of peel color of litchi coated with 0. 01 kg/ L

1

chitosan coating during 4 days storage duration

t( storage)/ d

treatment 0 1 2 3 4
control 52 2.1b 1.9¢ 1.9¢ 15b
[ chitosan 52 3.4a 3.1b 2.9 2.2a
II chitosan+ Ve S5a 4.la 3.7a 3.5a 2.6a
[I chitosan+Vet+EDTA  5a  3.8a 3.6a 3.1b 2.4a
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Tab 2 The incidence of decay of litchi coated with 0. 01 kg/ L
chitosan coating during 4 days storage duration
t( storage)/ d
treatment 0 1 2 3 4
control Oa Oa 6.67a 33.3a  66.7a
[ chitosan 0a Oa Ob Oc 13.3b
II chitosan+ Ve Oa 0Oa Ob Oc 0d
[ chitssant-Vct+EDIA 0a O0a  Ob 6.67b  6.67c
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Tah 3  The weight loss of litchi coated with 0. 01 kg/ L
chitosan coating during 4 days storage duration
t( storage)/ d

treatment 0 1 2 3 4
control Oa 5.3a” 80a 13.6a 20.2a
I chitosan 0a 3.4b 5.2b 8 7b 13.2b
Il chitosant Ve 0a 2.9 5.6b 8 3b 12.3b
[I chitesant Vet+EDTA 0a  3.2b 5.9 8 1b 12.9b
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Tab. 4 The inspiration rate of litchi coated with 0. 01 kg L
chitosan coating during 4 days storage duration
t( storage)/ d
treatment 0 1 2 3 4
cont ol 0.1®0a Q152b 0.138b 0.11a 0.287a
I chitosan 0.18a Q1QRab 0.15a 0.12a 0.208
II chitosan+ Vc 0.1B3a Q18ab 0.140b 0.11& 0. Vlbe
M1 chitosant+ Ve
o EDIA 0.18la Q167a 0.147ab 0.121a 0. 192¢
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Study on Extending the Shelf Life of Litchi with Chitosan Coating

WU Qing, SUN Yuan-ming, XIAO Zhi-li, SHI Yi-song
(Dept. of Food Science, South China Agric. Univ., Guangzhou 510642, China)

Abstract: “Huaizhi” litchi fuits were coated with 0. 01 kg/ L. chitosan solution, 0.01 kg/L chitosan solution incorporated
with 0.01 ke/L Ve and 0.01 kg/ L chitosan solution incorporated with 0. 01 kg/ L Ve+-0. 002 ke/L EDTA and stored in

room temperature. Results showed that wated litchi fruits had better pericarp color, lower incidence of decay, lower

weight loss and lower respiratory rate than nonwated fruits. Chitosan coating incorporated V ¢ had best effects and coated

litchi fuits with this composite coating had 2 days of shelf life, but nonwated fruits only had less than 1 day of shelf life.

Key words: chitosan; coating; litchi; shelf life



