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ABSTRACT

Lychee is an economic fruit that has been cultivated widely in the upper Northern part of
Thailand. Surplus supply of lychee is one problem that led to sharp fail in prices. Therefore,
research and development of a healthy drink from lychee juice supplemented with butterfly pea
flower extract could provide an alternative solution to this problem. Central composite design was
used for the selection of a suitable enzyme and optimum condition for extraction of lychee juice
and anthocyanins from butterfly pea flower. The optimum condition for lychee juice extraction
was carried out by 0.12%(w/v) pectinase enzyme at 45°C for 1.14 h. The highest juice yield
attained was 75.67%. This was compared to anthocyanin extraction with water at 69.2°C for 30
min. Under this condition, the extracted anthocyanins content was 2.27 mg/g with corresponding
L*, a*, b*, C* and H color values of 8.74, 19.85, -10.68, 22.48 and 331.7, respectively. Mixture
design experiment was planned for the development of lychee juice supplemented with butterfly
pea flower extract formula. The most acceptable formula comprised of 96.98% lychee juice,
3.00% butterfly pea flower extract and 0.02% malic acid. The shelf life study of lychee juice
supplemented with butterfly pea flower extract was performed by determining the total plate
count and the decrease in anthocyanins content. The storage life for the juice that had been
pasteurized at 95 °C for 5 min before and after bottling were compared. The juice that had been

pasteurized after bottling had a longer shelf life.



