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Effect of Ozone on Shelf-life of Lychee
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Abstract: Effect of ozone on lychee (Litchi chinensis Sonn.) cv. Chakapat fruits was studied. Fruits were soaked
in water at pH 34 (adjusted by lactic acid) and exposed to ozone at the concentrations of 100 mg/hr for 0(control), 30,
45 or 60 minutes then stored at 10 °C. The results revealed that ozone treated fruits for 45 and 60 minutes had 28 days
shelf-life. The ozone treated fruits had lower fruit rot percentage than untreated fruits. Ozone did not affect fruit
quality. Pericarp sections of treated fruits were investigated under light microscopes. The results showed that the
exocarp layers of the untreated and ozone treated for 30 minutes had more complete exocarp than those of the ozone
treated for 45 and 60 minutes. The exocarp from 45 and 60 minutes ozone treated fruits had the pulpy epidermis

layers.
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Table 1 Fruit rot of lychee fruit cv. ‘Chakapat’ stored at 10 °C after treated with O, (100 mg/hr)

for 30,45 and 60 minutes.

fruit rot (%)
teatments days after storage

12 16 20 24 28
0, 0 minute (control) 0.00 8.33 16.67 29.17 70.83*
0, 30 minute 0.00 4.17 8.33 20.83 83.33*
0, 45 minute 0.00 4.17 4.17 16.67 50.00
0O, 60 minute 0.00 4.17 4.17 12.50 54.17
LSD , - ns ns ns ns
%CV - 85.41 73.20 58.91 35.96
NS = not significant
* = end of storage
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Figure 1 Lychee fruits after exposed to ozone at the concentrations of 100 mg/hr

24 days

for

0 (control), 30, 45 or 60 minutes then stored at 10 °C for 0 and 24 days.
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Table 2 Weight loss of lychee fruit cv. ‘Chakapat’ stored at 10° C after treated with O,

(100 mg/hr) for 30, 45 and 60 minute.

weight loss (%)
teatments days of storage
0 4 8 12 16 20 24 28
O, 0 minute (control) 0.00 1.92a  2.19 4.92 4.19a 4.98 5.83 -
0, 30 minute 0.00  0.96b 2.47 1.84 2.54b 2.65 4.40 -
O, 45 minute 0.00 Lith 327 3.63 2.79ab 3.88 6.42 7.47
O, 60 minute 0.00 0.68b 1.81 2.16 1.77b 3.49 2.68 3.96
LSD . = 0.59 ns ns 1.34 ns ns =
%CV - 30.37  50.87  40.60 29.02 2495 35.01 -

a, b means followed with the same latter did not significant difference at O = 0.05 by lsd.

ns = not significant

O, 30 min.

O, 45 min.

O, 60 min.

Figure 2 Microtrom section of lychee pericarp from untreated and ozone treated fruit before storage.
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