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Abstract: To investigate the impact of temperature and padkaging on the shelf-life of litchi, effects of different parameters on quality loss
rate, browning index, marketable fruit rate, chromatic aberration, total soluble solid (T'SS) content and titratable acid (TA) content of. exposed
and perforated bags packed litchi of “Huizhi” a& room temperature shelf and low temperature shelf were studied. The results showed that both
low temperature shelf and packaging can extend litchi’s shelf life. The quality indicators of decay speed from fast to slow was as follows:
exposed litchi a room temperature, packaged litchi a room temperature, exposed litchi a low temperature, packaged litchi at low temperature.
Temperature showed the highest effect on litchi’s shelf life and low-temperature shelf efficiently reduced the deterioration rate of litchi.
Perforated polyethylene film packaging could also reduce the decay of litchi quality, but the influence was lower than that of shelf temperature.
Litchi’s marketable fruit rate on shelf a roomtemperature without packaging decreased to 0 after 30 hours while that a low temperature and
packaging remained 9.20% after 60 hours. Compared with exposed room temperature shelf, low-temperature shelf and perforated polyethy lene
film packaging could extend litchi shelf life more than double. The results of this research provided reference for increase of the litchi shelf life
during strorage.
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Fig.1 Comparison of litchi’s quality loss rate in different

fresh-keeping factors
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Fig.2 Comparison of litchi’s browning index in different
fresh-keeping factors
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Fig.3 Comparison of litchi’s marketable fruit rate in different
fresh-keeping factors
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Fig.5 Comparison of litchi’s total soluble solid (TSS) content in
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Fig.6 Comparison of litchi’s titratable acid (TA) content
indifferent fresh-keeping factors

A ERR TA 2 EREAE I (8] 55 T PR S5 Bl TR
R W6 frx. 4 A B TAE N 0.33%,
Al 24 h, TAS B, HrpaT 12 h TREEBMR; 224 h
TREZE 0.16% A, TE 24~60 h AT BT, HAKIE
PREE AR RS TA &8 BT RO &, 7T

RE PKUVIR 2 50 BORKEARITE: 60 h 2 5 TA &
NN B HIRARER R A KR K %, 1E 60 h 4T

AR TA{EA 0.20%, MIXTEE, iR KR
TRER (175 K255 TILE 84 h F11 96 h 1A% 0.13%), {KiRSSs:
7 TAMES] 96 h N, FFEZ 0.08%.

3 Zip

3.1 fEBBIZE AR, RS R
H s AR BERAT IR AR T b i TR, 557
BARE WARIREL RER, E. WIEEERY
R IN R #7F A LA 45 10, DRI R A IGIR B4 At
Gz 17 B SRR A SR A AT, I
TR TR

3.2 JFSLIR £ )i R 0 2 A e P I e i A
AR, AZAERNT BRI K. T AR R
W, B IR M BRI RE 22, T B T R B AE
ARGE, HERTRE. R YR, BRI T
L FARIRTREE, LR I AR 0k A (B
T AHRCR IR s AE R B, TR SR
AR R BEAIR Tt B R . LR 4
W TR B A RO REAR 1 AR AR 5%, AT I
G2 [ R -

83 IR BT AR ALAR AR 2 B IR B A R B AR T
A= A7 e L B ARTC B 35 B SRR AE 30 h 22
N0, R CLE R IS RERAE 60 h 5ERAT 9.20%
DRI, 5 R 2R b R R 1A 57 L, SRR
R BRAOF T FLIE A T G2 mT DLt B b S 2
[T S

3.4 [Nk, 1EHEURIR PR & AR KoL
T RAMGIR FLES A B A7 B T K R 1%
B st SR, BARAPRL LB X A
TRAEI = A 50 , R IEAE XTI EAT IR AT o

B SR

[1] ARG SRR MR, 55 4 A MU AR X A
st JoE 5 e A B R FRORE R [J]. R 2741 ,2004,21.(1):85-87
Chen WH, Zhang F P, Lin J X, et al. Effects of Bagging with
Micro-adjustment of Air Composition on the Quality and
Some Physiological Indices of Litchi Fruit Under Ambient
Temperature [J]. Journal of Fruit Science, 2004, 21(1):85-87

[21 R FhICH, RS SR BEIRE SR B BT AT
FL[I] A mE AR 2222 4R,2001,22(2):83-85
Wu Q, Sun YM, Xiao Z L, et al. Sudy on Extending the Shelf
Life of Litchi with Chitosan Coating [J]. Journal of South
China Agricultural University, 2001, 22(2): 83-85

[3] 75 IR, B 94,55 AN [RJHE B 7 B i SR SRS AR PR
JARA I LA FE[J]. #ers AR 541k ,2011,32(6):1046-1050

2333



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.10

[4]

[5]

[6]
[7]

(8]

2334

Feng C, Liu B H, Xiao Q, e al. Comparaive Study on
Postharvest Quality of Different Litchi Cultivars in Hainan[J].
Chinese Journal of Tropical Crops, 2011, 32(6): 1046-1050
FERFE KRG #HBOR 2 R h A B SRR 22 5 R
173 AT [D] A P R By AR MV R 2 [ iy ol A 74
i AR Y AR 52 BT, 2007

Wang J B. Analysis of Physiological Canges and Differential
Gene Expression during Pericarp Senescence of Postharvest
Litch [D]. Danzhou, South China University of Tropical
Agriculture, 2007

PUSE 2, 2, GETNAL 55 VGV AL R Wil AN ) I 1) 5 B2
i J A A [0 A0 TR 241k 2011, 27(8):377-382

ZhuM Y, LiM, Liang L S, et al. Quality Changes in Shelf-life
of Pyrus Communis L. after Different CA Storage Period [J].
Transactions of the CSAE, 2011, 27(8): 377-382
NY515-2002, %% [S]

PRI, R 7 JR T 7 SRS SARe A0 HRSR SI o AR 1)
2 [J]. 40l TA2 %4 2003,19(6):179-184

Lin H T, Chen SJ, Xi Y F. Effects of Harvesting Date on
Quality and Storability of Longan Fruit [J]. Transactions of the
CSAE, 2003, 19(6):179-184

TS AR K 5 BORT i R R -5 4 2E 3R CROMIE S HL AR ¢
L] PaAOE#,2002,4:188-18

(9]

[10]

[11]

[12]

(13]

[14]

VFOCA 2R AR OL, SR 5. 7 T ILDPE . 3EVR AR NS 7 A
PR EEE BEBIT FE P14 ™4 N1 2011,10:30-32

XuWC, LiD L ShiQP, et al. Preservation Perform ance of
Banana withM olecular Sieve/LDPE Blend Film [J]. Academic
Periodical of Farm Products Processing, 2011, 10: 30-32
Dharini Sivakumar, Lise Korsten. Influence of modified
atmosphere padkaging and postharvest trestments on quality
retention of litchi cv. Mauritius [J]. Postharvest Biology and
Technology, 2006, 41: 135-142

Yu Shen Liang, Orathai Wongmetha, Peih Suan Wu. Influence
of hydrocooling on browning and” quality of litchi cultivar
Feizixiao during storage [J]. International Journal of
Refrigeration. 2013, 36: 1173-1179

Nettra Somboonkaew, Leon A Teny. Influence of temperature
and packaging on physiological and chemical profiles of
imported litchi fruit [J]. Food Research International, 2011, 44:
1962-1969

T AR JEZR, 52 B SNV B A B S IR R T[] &
dn 5 LM, 2002, 3:11-12

Xie JH, PangJ, Zen J H, ¢ al. Sudy on Effect of Prolonging
the Shelf Life of Litchi Fruits after Cold Sorage [J]. Food &
Machinery, 2002, 3:11-12

NY/T 1395-2007, B[R Ziksi =5 s (R B FE [S)



