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Effect of Edible Coating on Storage Quality of Lychee cv. Chakrapud

Poonpitsamai Meelarp*

Abstract

Lychee cv. Chakrapud is one of the famous varieties in Thailand. Due to high perishable and sensitive to
browning, early deterioration was occurred and hence shorter shelf life. Experiment was conducted at 4°C with
95% relative humidity using stafresh 7055 in three concentrations: 10, 30, and 50% and SemperfreshTM at 5, 10,
15, and 20 mL/L. Modified atmosphere packaging was also studied using LLDPE with 3 different thickness: 10,
15, and 20 lbm. The result revealed that highest concentration of stafresh 7055 (50%) and SemperfreshTM (20
mL/L) reduced color change of peel, weight loss, respiration rate, and sugar content (glucose, fructose, and
sucrose). Moreover, stafresh 7055 also reduced enzymatic activity such as peroxidase (POD). Fruits stored in
modified atmosphere packaging (MAP) using 20 [lm LLDPE showed the reduction of weight loss, acidity, sugar
content, anthocyanin lower than un-wrapped fruit. The activity of phenylalanine ammonialyase (PAL),
polyphenol oxidase (PPO), and POD was reduced in fruit stored in MAP. Thus, LLDPE could extend 28 days,

whilst shelf life of un-wrapped fruit was 12 days.
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