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Abstract



The main objective of this research was to develop post-harvest technology of litchi
after obtaining the sufficient effectiveness of an alternative method to SO, in laboratory scale:
dipping in sodium metabisulfite 3% mixed in HCl 1% for 5 min. Original dipping machine testing
added with SO, wet scrubber to remove SO, gas evaporated during mixing between SMS+HCL to
avoid harmful for the worker was used. Four 11.5 kg plastic perforated plastic basket was
dipped in SMS 3% + HCl 1% for ~5 min. This was compared with two control treatments, i.e.
fruit fumigated with sulfur dioxide (SO,) at 0.7% concentration for 25 min and untreated fruit. It
comprised of 4 replicate (basket) per treatment. It was found that original dipping machine
showed the time of contact average at 5.67 min/time. Dipping in SMS 3% + HCl 1% showed SO,
residue in fruit flesh less than EU tolerance (10 ppm) in the 1°' week of storage and lower than
that of SO, as conventional method but showed not significant result after 2" week of storage
thought out period of time. Moreover there was not significant in pericarp among two
treatments and SO, residual in whole fruit showed less than Codex (50 ppm in whole fruit) after
2" week of storage. Browning score of two treatments was not significant but fruit dipping in
SMS+HCL had found higher value of a* as a red color in pericarp than SO, after two weeks of
storage time. The consumer acceptance of two treatment maintained high score as compared

with untreated fruit thought out period of time for 21 day at 5 °C, 45% RH.
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