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Effects of Chitosan Coating on Permeability of Litchi
Pericarp and the Storage Life

Lin Baofeng' Pan Yingfeng® Liang Xingquan'

1(College of Chemistry and Chemical Engineering, Guangxi University, Nanning, 530004, China)
2(Guangxi Textile Industry School, Nanning, 530007, China)

ABSTRACT Coating of chitosan on the Litchi pericarp can change the permeability of the cellular membrane so as
to extend the storage life. The cellular membrane permeability of litchi fruit decreased with temperature decreasing
from 29 to 8C while the storage life increased. During the storage, the permeability increased gradually, then
reached a peak and finally decreased rapidly. Litchi fruit were unacceptable for the marketing as the permeability
begun to decrease. Extended storage life appeared to be associated with the delayed peak of permeability. There is
a significant positive correlation between browning index and permeability (R=0.950 6), with a formula(Y =
0.068 3X—1.003 9, Y stands for the index number of browning while X stands for the permeability) . Ourconclu-
sion is that treatment with chitosan reduced cellular membrane permeability of pericarp and extended storage life of
litchi fruit.
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