A

d' a a J =y =} = =\ Qy = v 7 ~ 9
FOLIOIINEUNUD wWsumeunmsilasugvesan (wugmmm) NOUDBUNIY

ANUAUGIBITAINTOU
IS G
AR UNANIGUNT e

Syan MeENaATUKITUNA

=y 4 =
Anemaasuazmna 1w lagn1501113)

da a a a a
01%152]‘?]1]%?114137]2]11’!1/‘114% iﬂ\iﬁ"lﬁ@]iﬁ]”ligﬂi. ﬂiqﬁ DNFINTIT NI

UNAALD

b4

Ay AR A = Qs/ Ao A Y
\Tlu’)ﬁ]ﬂuﬁﬂ‘lel'lﬂTiUJaﬂuﬁﬂl@\‘]au%wuﬁﬂ'ﬂ\?lﬁﬂ‘ﬂllﬂﬁgﬂiﬂﬂﬂﬁgﬂjl‘lﬂ1iﬂ'}n~lﬂuq@

a =

2 { < ! o a
muaxmm%’auﬁqmwﬂu 90 peAuaIFed (Hunal 3 un mummﬂquﬂ%’ 600 MPa

U

a < ~ ' |qy {
UYWAY 30 uag 50 eeFUFAIFE 1WUIAT1 20 WIN WUNMSUFAUY TUaITazaoNTULADLT Y

Q U

I'4 Aa a A o Yya o ax a =l z

aao lsauaznsagasnunaiilinanisuve s lal Inalusaoendaalinianad uenaNIY
a (] o oy 4 1 a a an 1

maay Tnunadeuua luga Iva lninFoudiwalidSuaal Tavou In laiiauiiaianas

LU

= = Y] A 9 Qy = g} A
nfFsumeunszuiumsanuaugedazanuiou lumsnalsgausluiuieu
9
wu malganudeuimaildand L*, a* dSuailusanivue vazilsuaen Tn'lseniiv

Hamniga dauanuaugaEen 600 MPa 50 eeriwaiFod Iwahldad b* Avnssuves

]
=1

4 ax a a aa A
u lasi Indlueacendiag uazdl lavouIn laeriauiiannige

2 A4 v ¥ 3 o 4 a a < o
aui]VlLlﬂiiﬂ@flﬂﬂﬁﬂ\liﬂullagmﬂiﬂH'W]E]mWﬂuiJ 28 DAY LT Lﬂunm 90 U

U Q

1 L= a = :/l a a A Y l =
wunmd L* Usuaslueaniviva Lla3‘]J5SJTELlLL@HIW%%HWHHNLLHJIHNQQQQ aIuad b*



a

a aa A Y A d? o an a =
uazad Tavou In lwendauluun Telunuvy Aanssuvoue lal Inanuoaoongaaiian
A d? % 1 Qy A 9 Y] A o < [ ~
mivauly 30 Juusn vazaaadlunawient audnulszlateanuaugeduihuunuinun
a =\ 3 @ (= a = oaj (=
gugdl 4 osruaFed 1unar 60 Tu wumad L, a*, b* vazdSinaiiueanvua luting
{ a o a a a
nlasunalas Nanssuveuou lai Inailuoasendaaiuul Iduanas Usunaweu In'laseniiug

y A F
L TN



Thesis Title Comparison of Colour Change of Lychee (Lichi chinensis Sonn.

(cv. Guang Jao)) Preserved by Ultra High Pressure and Heat Treatments

Author Miss Soontree Somseang

Degree Master of Science (Food Science and Technology)

Thesis Advisor Assoc. Prof.Dr. Arunee Apichartsrangkoon
ABSTRACT

This research was carried out to study changing of colour of lychee (Lichi Chinesis
Sonn. (Gaung Jao)) by high pressure and thermal processing. The thermal process was performed
at 90 °C for 3 min. While high pressure process was performed at 600 MPa with 30 and 50 °C
for 20 min. Soaking lychee in a mixture of calcium chloride plus citric acid could decrease
activity of polyphenol oxidase. Adding potassium metabisulfite to syrup also reduced amount of

leucoanthocyanidin.

In comparison of high pressure and thermal treatment, for processing lychee in syrup,
it was found that heat treatment caused highest values of L*, a*, total phenolic content and
anthocyanin content whereas high pressure 600 MPa at 50 °C caused the highest value of b*, PPO

activity and leucoanthocyanidin.

Thermal processing of lychee stored 28 °C for 90 days showed decrease in value of
L*, total phenolic content and anthocyanin content, while leucoanthocyanidin and b* value

increased. The PPO activity increased in the first 30 days of storage time but reduced



afterwards. High pressure processing of lychee stored at 4 °C for 60 days displayed no sign of
alteration of L*, a* b* values and total phenolic compound, but PPO activity decrease while

anthocyanin content increased.



