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Effect of Ozone and Hydrogenperoxide on Lychee cv. ‘Chakapat’ Shelf-life
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Abstract
Lychee cv. ‘Chakapat’ fruits were treated with ozone (100 mg/hr) for 30, 45 and 60 min before storage at 10 oC. The
results revealed that ozone could reduced fruit rot 24 days after storage. Ozone did not affect weight loss, fruit firmness, TSS,
TA, anthocyanin content, and exocarp browning development of stored fruits. The treatments of ozone (100mg/hr for 10 min
with hydrogenperoxide 0.05, 0.1 and 1.0%) showed better potential in controlling fruit rot during stored at 10 oC.
Hydrogenperoxide also did not affect weight loss, fruit firmness, TSS and TA but hydrogenperoxide reduced anthocyanin

content and exocarp browning development of stored fruits.
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Table1  Fruit rot of lychee fruit cv. ‘Chakapat” stored at 10 C after teated with O, (100 mg/hr) for 30, 45 and 60 mins.

Fruit Rot (%)
Treatments Days after storage

12 16 20 24 28
0, 0 min (Control) 0.00 8.33 16.67 29.17 70.83
0, 30 mins 0.00 4.17 8.33 20.83 83.33
0, 45 mins 0.00 4.17 4.17 16.67 50.00
0O, 60 mins 0.00 4.17 4.17 12.50 54.17
LSD ns ns ns ns ns
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Table2 Fruit rot of lychee fruit cv. ‘Chakapat’ stored at 10 C after H,O,treated with/without O, (100 mg/hr).

Fruit rot (%)
Treatments Days after storage

12 16 20 24 28
H,0, 0%+0, 0 min(control) 0.00 4.17 12.50 25.00 58.33
H,0, 0.05% 0.00 0.00 8.33 12.50 50.00
H,0,0.1% 0.00 0.00 16.67 12.50 37.50
H,0, 1% 0.00 0.00 12.50 8.33 33.33
H,0, 0.05% + O; 10 mins 0.00 0.00 8.33 29.17 50.00
H,0, 0.1% + O; 10 mins 0.00 12.50 4.17 16.67 33.33
H,0, 1% + O, 10 mins 0.00 8.33 8.33 20.83 54.17
LSD, s ns ns ns ns ns
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