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Effects of Different Treatments of Litchi Fruit on lts
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Abstract
Browning and Weight-loss, at different time periods after
harvest, with different cooling water temperatures and different
packing methods of litchi fruit, were studied. Some of the results

1. The litchi fruit showed a definite color change at early stage
soon after it was harvested. Prompt procooling measure with follow-
up cool storing could effectively delay it from quick browning.

2. The fruit could properly be preserved without significant
weight loss in a high humidity of 96% RH environment.

3. The physical browning of litchi fruit began when the weight
loss of its peel reached 28% of its original weight.
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