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Abstract

The objective of this study was to compare some alternative treatments to sulfur
dioxide (SO,) fumigation to prolong storage life of litchi for export. Experiment | was to compare
effectiveness between HCl+SMS and chlorine dioxide (ClO,) on fruit quality during cold storage.
The fruit was dipped in solution of HCl 1%+SMS 1% for 5 min as compared with dipping in ClO,
0.5% for 4 min. The fruit allowed to air dry for 2 h then packed in 3 kg perforated plastic basket

and stored at 5 °C, 85% RH for 28 days. This was compared with SO, and untreated fruit. It was



found that dipping in HCl+SMS, ClO, and SO, reduced pericarp browning and maintained high
score of consumer acceptance as compared with untreated fruit during storage. Dipping in
HCl+SMS maintained high value of pericarp color, i.e. L* and a* value which accorded with low
pericarp browning as compared with the other treatments. After dipping, It had restored pinkish
red pericarp color faster than SO, within a week whereas ClO, showed orange red color thought
out period of time. The experiment Il was to survey consumer acceptance by questionnaire by
using 184 people at Fang District in Chiang Mai. Three treatments were used, i.e. HCl 1%+SMS
3%, ClO, 0.6% and SO, It was found that dipping in HCl 1%+SMS 3% showed the highest
percentage of flesh taste acceptance but low percentage in pericarp acceptance less than ClO.,.
In nevertheless, dipping in HCl+SMS could be used in extending shelf life of litchi for export in

the future.
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