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Abstract

The requirement for particle sizes of Iychee puree was surveyed from 20 fruit factories.
It was found that the particle sizes larger than 4.7 mm were required. To get this particle size,
blending at liguify speed for 5 seconds was recommended. To prevent pink discolouration,
the products was adjusted by adding citric acid to the final pH not lower than 3.95.

Studying of incubation test, found that the process time of both broken and puree
products was 18 minutes for 300x407 cans and for 603x700 cans were 28 and 30 minutes,
respectively. The heat penetration of both canned lychee products were simple heating curve-type
convection. The cold point of 300x407 and 603x700 cans were 3.5 c¢m and 6.5 cm from the
bottom, respectively. The sterilizing value (Fg'gloo) of broken and puree products for 300x407
cans were 3.61 and 3.24 minutes and for 603x700 cans were 3.40 and 3.22 minutes, respectively.

The results from shelf-life study, showed that both products could be stored over than

12 months at 25-30 degree C, but the consumer acceptability for colour was recommended only



8 months. The recommended process times from Ball formula method at initial temperature
80 degree C for broken lychee of 300x407 and 603x700 cans at drained weight 300 and 2,700 g
were 18.79 and 22.70 minutes and for lychee puree at net weight 420 and 3,000 g were 15.56 and

19.76 minutes, respectively.
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