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Abstract: Litchi is prone to deterioration in quality after harvest due to degradation of anthocyanins and respiratory
metabolism, and chlorine dioxide (ClO,) has multiple effects on color protection and respiratory inhibition. In this study,
0.1 g (T1), 0.4 g (T2), and 1.2 g (T3) of ClO, slow-releasing preservatives were used to treat lychees with 0 g (CK) as the

RS EEE: 2023-05-12

HEWB: BRTHRFTELERT (RFRFATE%4) A B AA LR (KF-2022006) ;#d4 £ E5A 4% (ZDYF2022XDNY188,ZDYF2023
XDNY082 ) ; # B BFHAF AT H A # B (FW20230002)

{EZRITT: 3840 (2000-) , 4, A4, AR5 B K= Fadm L5 238, E-mail: nevertheless25@163.com.

*BEIEE: & (1987-) , 8,14+, 81BFE R, HF 5 7 @1 4" S An L5 23K, E-mail: denghao@hnaas.org.cn .


https://doi.org/10.13386/j.issn1002-0306.2023050122
https://doi.org/10.13386/j.issn1002-0306.2023050122
https://doi.org/10.13386/j.issn1002-0306.2023050122
mailto:nevertheless25@163.com
mailto:denghao@hnaas.org.cn

© 298 -

B Tl B

control to evaluate the preservation effect by quality index, color index and anthocyanin, and correlation analysis was
applied to explore the association between them. The results showed that the litchi of the T1 showed the optimal qualities.
On the 7 th day, the total soluble solids and a" values of litchi in the T1 were significantly (P<0.05) increased by 2.93% and
10.13%, respectively, while the respiration rate was significantly (£<0.05) decreased by 34.54% compared to the CK group
in the same period. On the contrary, the relative conductivity of the T3 litchi reached the highest value of 35.84% on the
7 th day, and a" decreased to the lowest value of 18.38, indicating significant damage to cell structure, bleaching, and the
worst storage quality. To further investigate the relationship between color changes and anthocyanins, 10 key anthocyanins
were selected from litchi, including 7 proanthocyanins, which accounted for 66.96% of the total. The correlation analysis
showed that the correlation coefficients between ¢ value and cyanidin-3-O-galactoside in the T1, T2, and T3 groups were
0.980, 0.548, and 0.360, respectively, and the correlation coefficients with cyanidin-3-O-glucoside were 0.985, 0.488, and
0.402 during storage. The T1 maintained the best color, possibly due to the slower decomposition of the two key red

anthocyanins above, while the T3 accelerated the decomposition of anthocyanins. This study could provide valuable
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insights for enhancing the postharvest quality of litchi.

Key words: litchi; C10, slow-releasing preservative; anthocyanin; storage quality; correlation analysis
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