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Fig.1. Changes in weight loss percentage of whole “Hei Yeh' litchi fruit during storage at 25°C,
60% or 100% RH.
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Table 1. Changes in L value of peel color of 'Hei Yeh’ litchi fruit during storage at 25°C, 60%

or 100% RH.
Time at 25°C L value

(hr) 60% RH 100 % RH
0 29.7bA° 29.8b A
6 31.7aA 31.8a A

24 31.8a A 32.1aA

48 31.0aB 322aA

72 29.8bB 322aA

96 28.7¢cB 320aA

" Mean separation within a column(small letter)and a row(capital letter)followed by the same

letter are not different according to Duncan’s multiple range test at P = 0.05.
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Table 2. Changes in a value of peel color of "Hei Yeh” litchi fruit during storage at 25°C, 60%

or 100% RH.
Time at 25°C a value

(hr) 60% RH 100 % RH
0 252aA" 263aA
6 22.7b A 227b A

24 224b A 228b A

48 20.0cB 21.8b A

72 17.2dB 213b A

96 135eB 214b A

" Mean separation within a column (small letter) and a row (capital letter) followed by the same

letter are not different according to Duncan’s multiple range test at P = 0.05.

F3CRE LA 25C R 60% % 100% RH FRB MM FE L b AEZ S
Table 3. Changes in b value of peel color of ‘Hei Yeh” litchi fruit during storage at 25°C, 60%

or 100% RH.
Time at 25°C b value
(hr) 60% RH 100 % RH
0 119aA" 11.8aA
6 1212 A 123aA
24 120a A 126aA
48 11.3bB 1252 A
72 104¢B 124aA
96 9.4dB 124a A

" Mean separation within a column(small letter)and a row(capital letter)followed by the same
letter are not different according to Duncan’s multiple range test at P = 0.05.
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Table 4. Changes in polyphenol oxidase activity of the peel of *Hei Yeh” litchi fruit during
storage at 25°C, 60% or 100% RH.

Time at 25°C Polyphenol oxidase activity (/AAA/min/g.FW)
(hr) 60% RH 100 % RH

0 75bA" 75b A

6 72bA 83abA

24 8.1bA 97a A

48 69bA 73b A

72 78b A 77b A

96 10.6a A 9.0abB

" Mean separation within a column(small letter)and a row(capital letter)followed by the same

letter are not different according to Duncan’s multiple range test at P = 0.05.

FS5CBREBMHAE25CR60% % 100% RH FTRFB MR NBA/LEEREFMHZEE
Table 5. Changes in peroxidase activity of the peel of "Hei Yeh” litchi fruit during storage at

25°C, 60% or 100% RH.
Time at 25°C Peroxidase activity (A\AA/min/g.FW)

(hr) 60% RH 100 % RH

0 272bA° 272bc A

6 265b A 198¢c A
24 268bB 405a A
48 408b A 32.8ab A
72 603aA 419a B
96 63.2a A 32.1abB

" Mean separation within a column(small letter)and a row(capital letter)followed by the same
letter are not different according to Duncan’s multiple range test at P = 0.05.
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The Relationship between Pericarp Browning,
Polyphenol Oxidase and Peroxidase Activity of Litchi
(Litchi chinensis Sonn.) Fruits

Chiu-Yen Chien”  Ching-Chang Shiesh?

Key words: Litchi, Browning, Polyphenol oxidase, Peroxidase

Summary

The objectives of this experiment were to investigate the relationship between pericarp
browning, polyphenol oxidase and peroxidase activity of litchi fruits, and hope to distinguish
the importance role of two types of enzymes to litchi pericarp browning. Results showed that
water loss of fruit mainly occurred. During pericarp browning of ‘Hei Yeh’ litchi fruits,
peroxidase activity of the peel was higher than the polyphenol oxidase activity, and showed a
tendency to increase during storage. However, variations of polyphenol oxidase activity were
not coincidental. Furthermore, when fruits at low humidity induced pericarp browning, the
obvious increase phase of peroxidase activity was earlier than polyphenol oxidase. Therefore, it
seemed that changes in the peroxidase activity were more significant than the polyphenol

oxidase activity in respect of litchi pericarp browning.

1) Graduate student in MS. program, Department of Horticulture, National Chung Hsing
University.

2) Associate professor, Department of Horticulture, National Chung Hsing University.
Corresponding author.
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