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Abstract

Six antibrowning mixture solutions were studied as sulfite alternatives for lychee
(Litchi chinensis Sonn., cv. Hong Huay ) flesh. The results showed that the mixture of
0.5% carageenan and 0.5% citric acid solution and the mixture of 10% maltodextrin and 0.2%
citric acid solution could inhibit both polyphenol oxidase (PPO) and peroxidase (POD) activities.
Three dipping methods in both effective antibrowning mixture solutions were studied. It was
found that the best method was dipping lychee flesh in 0.5% carageenan and 0.5% citric acid
under vacuum for 20 min which could inhibit both PPO and POD activities of lychee flesh.
The concentration of optimized antibrowning agent mixtures for dried lychee was the mixture of
0.5% carageenan and 0.5% citric acid. The storage of dried treated lychee in aluminium foil
pouch under N, flux 20 I/min at 12, 22 and 32°C for 12 week were investigated. It was found that
the preference scores of dried treated lychee were decreased by increasing temperature and time
especially color of lychee which corresponding to the decreasing of L* and b* values and
the increasing of a* value. The color and overall acceptability scores of control samples were

higher than those of treated samples where as the taste and texture preference scores of treated



sample were higher than those of control samples. The preference scores of all attributes of dried
lychee kept at 32°C were lower than those kept at 12 and 22°C. The shelf life of dried lychee
could be estimated by accelerated method. The shelf life of dried lychee treated with the mixture
solution of 0.5% carageenan and 0.5% citric acid and kept at 12, 22 and 32°C were 22.31, 12.62

and 2.71 weeks respectively. The predicted shelf life of dried lychee at 4°C was 35.27 weeks.



