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Abstract

Studying of consumer requirement for quality of dried whole lychee fruit using ideal
ratio profile showed that the red peel colour, strong lychee odour and sweet and sour taste were
preference characteristics. In studying the pattern of drying temperature for pilot scale, 3 patterns
had been compared. It was recommended that drying of lychee fiuit continuously with
temperatures 60, 70, 80, 70, and 60 oC for 6, 6, 15, 12, and 3 hr, respectively. ‘The total drying
periods was 42 hr.

In studying the maturity of lychee fruit for drying, it was found that fully ripe stage
(74 d after fruit size 0.29X0.61 cm and weight 0.05 g), had more fruit weight, flesh weight and
anthocyanin content in the peel and total acidity in the flesh less than the partially ripe stage (64 d
after fruit size 0.29X0.61 cm and weight 0.05 g). Studying the maturity of lychee fruit in
combining with treatments were used to maintain the red peel colour after drying. The results
showed that mature fruit dipped in 0.5 N HCI solution for 15 min could maintain the red peel
colour of its dried fruit and dried lychee fruit had low acidity as malic acid than dried lychee fruit
from the partially ripe stage. In studying the concentration of HCI solution and dipping time, 3
levels of concentration (0.5, 0.3 and 0.1 N) and 3 periods of dipping time (15, 20 and 25 min)
were compared. It was found that the lychee fruit dipped in 0.5 N HCl solution for 15 min before

drying could improve the red peel colour. This treatment also had no effect on quality of the dried



lychee fruit. Storage acid treated fruit at 4 0C for 1 wk could reduce total acidity of the dried
lychee fruit and the quality was accepted by taste panels.

Dried lychee fruit were packed individual in seal packaging of HDPE, OPP, OPP with a
sachet of silica gel, and OPP with a sachet of silica gel and a sachet of oxygen scavengers and
stored at room temperature. The maximum shelf life of dried lychee fruit were 7.22, 9.31, 9.68,
and 10.95 months, respectively. The best quality of dried lychee fruit was obtained using OPP
with a sachet of silica gel and a sachet of oxygen scavéngers because this storage condition can

slowing down the fade of red peel colour and the increasing of moisture content and a,.





