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Abstract
crystallization in litchi storage at normal temperatures, a kind of coating material was produced and

To probe into the change of the coating material of polyaccharose in structure and

examined by X-ray diffractometer. The material in smallest crystallizing degree was used for litchi
fresh keeping in static and transport conditions. In the static condition, the fruits of litchi were
treated and put in containers in lab. In the transport conditions, the fruits of litchi were treated the
same as the static and put in truck at 35~ 45 C inside the truck for transportation; in the
destination, the litchi were put in store house which kept at 26~36 C,82. 5% of average humidity.
It is found that crystallizing degree of the coating material increases with decreasing of molecule
weight of the coating material and increasing of thickness of the coating material and storage time of
litchi. The acetylation of polyaccharose could decrease crystallization of coating membrane, especially
at high substitution. The increase of crystallization of the coating material caused cracking of coating
membrane, leading to pericarp browning of litchi, which is one of the key causation of fresh keeping
failure. The storage time of litchi fresh keeping are 10~15 days at static condition and 7~10 days
at transport conditions, with over 85% fine fruit rate,
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Fig.-1 The effect of time on the crystallization of the

material
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Fig. 2 The morphology of the coating membrane
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Fig. 3 The effect of substituting degree of acetylation on

crystallization degree of the material
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Fig.4 The effect of intrinsic viscosity on crystallization
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Table 1 The preserved effects of litchi in static conditions

T R RE O Hf FRX ¥ AW AR
K 3:4 By Fine  Sugar EB &EBY
Stored Crystal- Lost  Color fruit (mg « Titration Soluble
days lization weight index rate 100 g~ acids solid
(d)  degree (%) (%) /% /%
0 19.5 0.290 18.00

2 0.225

1.02 1. 00 100 17. 25
4 0250 (3.50) 3.9y 10 182 0191 (15 43y
6 0. 305
8 0.350 1.31 1.54 100 18.6 0.107 16.90

—

0 0. 400

12 0.410 2.30 2.80 89. 2 17. 9 0.091 15.80
* ROPBERFHE, FESHHBEIT AT RAMNBIE: B8

i ¥ %« K7 . The data in the table are on average, and the data in the

blank are from control. Variety of the Litchi is Heli.
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