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STUDY ON THE RELATIONSHIP BETWEEN
THE PEEL STRUCTURE AND STORAGE
QUALITY OF LITCHI FRUITS

Pan Xuncao Xie Baogui

( Guangxi Agricultural University, Nanning 530005)

Abstract By measuring the weight —loss rate of single fruit during the storage of Litchi fruits and
observing the microstructure of peels of fresh fruits browned fruits and mildewed fruits of Litchi with
the Scanning Eletron Microscope, we found out that the morphological structure of the external peel
of Litchi fruits is special. The cells protrude as semisphere. They are easily damaged and the water in
the cells is easily lost as palisad tissue which prompt the peel browning. The weight — loss rate of
fruits increases before the peel brow ning, before and after the peel mildewing. Under the Sanning
Electron Microscope, we discovered that the surface of mildewed fruits were covered with a lot of
yeasts and other germs, and some fungi hyphae had invaded the peel for growing and reproducing
which damaged the palisade tissue et al. This is thought to be one of the main reasons leading to the
speed mildew of fruits.
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Explanation of Plate |

1. the cross section of fresh peel (74X ) 1— palisade tissue 2— spongy tissue

2. the epidemis cells of fresh peel (1858X)

3. the epidemis cells and palisade tissue of fresh fruit  (594< ) — showing epidermis cells

4.  the epidemmis damaged cells of fresh fruit (2230X)

5.  the epidemis and palisade tissue of browned fruit (594X ) — showing damaged epidemis cels
6.  the cross section of browned peel (223X ) 1— palisade tissue 2~ spongy tisue

7. the cross section of the spongy tissue and endocarp of fresh peel (185X ) — showing endocarp
8.  the stcture of fruit stalk top (446X )

9.  the bacterium in seeping solution of fresh fruit (JEM) (743X )

10.  the germs on surface of mildewed fruit (2973X)

11.  the fungi on surface of mildewed fruit (1487X)

12, the fungi hyphae invaded into peel (1487 )

13.  the epidermis and palisade tissue of damaged by invading fungi — showing fungus hyphae (594X) 1— the position of palisade
tissue

14.  the hyphae invaded into mesocarp from surface of fruit (594X )

15.  the hyphae crossed the parenchyma cells of mesocarp (1115X)



