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Relationship between Color index a* Values and Other Quality Indicators

of Litchi Pericarp during Storage
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Engineering, South China Agricultural University;, Guangzhou 510642, China)

Abstract: Browning is one of the main factors affecting sales of litchi fruit. In‘order to understand the relationship between color change
and other quality indicators of litchi fruit, ‘Guiwei’ litchi fruit was chosen for this study. The fruit was packaged in PE p ackaging bags with holes
and stored under cold storage and controlled atmosphere storage conditions, for 30 days. The change of color index a” values of litchi pericap
and other quality indicators were studied, and the data were fitted to a linear relationship. The results showed that controlled atmosphere storage
was advantageous in suppressing the.change of color index-a™ value of litchi pericamp, which decreased from 35.0 to 28.97 under controlled
atmosp here conditions, whereas it decreased to 20.96 under cold storage conditions. In addition, & value of litchi pericamp showed a linear
relationship with the rate of pericarp moisture loss, browning index, anthocyanin content, weight loss rate, and sensory evaluation score, with an
average correlation coefficient of 0.8609. However;a " value of litchi pericarp did not show a significant linear relationship with conductivity and
pH value, while the average correlation coefficients were 0.5392 and 0.4977, respectively. Under cold storage conditions, expect for sensory
evaluation value, a” value of litchi pericarp showed better linear correlations with other quality indicators when compared to those under
controlled amosphere conditions, where the average correlation coefficient was 0.7752 under controlled atmosphere conditions, but was 0.9465
under cold storage conditions. Theresults of thisstudy provide a reference for predicting litchi shelf life by color indexof the pericarp.
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Table 1 Relationship equations between a* values of litchi pericarp and other indicators during storage
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FHAAKRE y=-0.0032x+0.1183, R*=0.621  y=-0.0221x+0.7512, R?=0.9606

B AR T 55 y=-0.2442x +9.4248 , R*=0.8859  y=-0.2413x+9.2863, R?=0.9846
FRAEE y=-0.2272x +8.6144, R*=0.5983  y=-0.823x+28.953, R*=0.984
RHREEEFSF  y=-00138x-0.2394, R*=0.8015 y=-0.0111x+0.1465, R*=0.8898
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