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Saving available food  is of foremost importance to enure food security; thus it is important to reduce  losses in harvested fruits. Litchi being persihable looses its visual appeal and quality soon after harvest. Postharvest pericarp browning reduces the quality and visual appearance of litchi fruit. Therefore, in this study influence of different ascorbic acid concentrations (0, 15, 30, 45 or 60 mM) on pericarp browning, biochemical quality, antioxidative and enzymatic changes in litchi cv. ‘Gola’ fruit under extended cold storage was investigated which has not been studied extensively. Fruit dipping in 45 mM ascorbic acid maintained higher anthocyanin contents by reduced browning index and fruit weight loss. Activities of antioxidative enzymes (SOD and CAT), level of TPC and total antioxidants contents were significantly higher in peel as well as pulp tissues of 45 mM ascorbic acid-treated fruit. Whereas, activities of PPO in litchi peel and POD enzymes in peel as well as pulp tissues were reduced in 45 mM ascorbic acid-treated fruit. Conclusively, application of 45 mM ascorbic significantly delayed pericarp browning and maintained better quality of ‘Gola’ litchi fruit during cold storage.
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