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EFFECTS OF STORAGE WITH ICE AT ROOM
TEMPERATURE ON THE CHANGES IN LITCHI PERICARP
ULTRASTRUCTURE
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(1. Analysis and Determination Center, South China- Normal University, Guangzhou 510631, China;
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Abstract; The fruits of Litchi chinensis Sonn. cv. Huaizhi at maturity of 85% were used in the experiment.
7.5 kg of fruits were packed by 0.05mm plastic film and stored in sealed foam boxes, in which different
weights of ice were added surrounding the fruit package. After 72 hours of storage, the fruits were taken
out and placed for 24 hours at ambient temperature. Pericarp of the fruits was: observed by SEM. The
results showed that ice addition could effectively maintain the integrity of pericarp and postpone the
breakdown of pericarp tissue. The surface of small emergences on pericarp of less mature fruits was
smooth, while that of more mature fruits was rugate. Rugate honeycomb-like concavity appeared on
pericarp of collapsing fruits after the small emergences being destroyed. The effects of ice-addition
percentages and storage duration on the changes in fruit temperature were analyzed. The relationship be-
tween pericarp structure and preservation of litchi fruits is discussed.
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Explanation of plates ’
Plate

1. Emergence of a part of pericarp; x500 2. Pericarp structure of the contro! fruit; x500 3. Pericarp structure of the fruit cooling to
59 ;%500 4, 5and 6. Pericarp structure of fruits stored with ice weight at 20% , 40%, and 50%, respectively, after 72 hours; x500
7. Smooth pericarp surface of less mature fruits with slight emergence; %1500 8. Emergence surface appears to be striate rugate; x3 000
9. Obvious emergence of mature pericarp surface with striate rugae; ><2‘500 10. Flat emergence of mature pericarp surface with rugulate
rugae; x2 000 11. Pericarp surface with reticulate ridges and concave mesh attached with rugulate rugae; x3 000 12. Stripy structure;
%200 13. Beginning of collapse of pericarp surface; x500 14. Remainders on pericarp surface after collapsing; X500 15. An obvious

line appearing between collapse and pncollapsed pericarps. x200.
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