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Extending the storage life of litchi fruits by gelatin and citric acid
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ABSTRACT
The research was aimed at studying the changes of some physical and
chemical qualities of litchi fruits after soaked with 2% citric acid, coated with 3%

gelatin, soaked with 2%-Citricvacid. in.combination with coated with 3% gelatin or

soaked in distilled water (control) for 10 minutes and kept at 13+1°C for 20 days.
The research”was found that litchi~fruits. soaked-in 2% citric acid delayed peel
browning. Thetreatment had higher consumption quality of color and had lower fruit
disease/decay thanother treatments. However, weight:loss, total soluble solids and

titratable‘acidity were not statistically differences among treatments.
Keywords: litchi, gelatin, citric-acid
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