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The re s e a rc h  was c a r r ie d  o u t to  s tudy  im p o r ta n t fa c to r s  a f f e c t in g  
th e  p in k  d is c o lo r a t io n  in  canned lych ee s . These fa c to r s  were m a tu r i t y  o f  
th e  f r u i t  ,' type  o f  can , p ro ce s s in g  tim e and tem pe ra tu re  and p ro c e s s in g  
c o n d i t io n s .  The m a tu r i t y  was c la s s i f ie d  by young , medium and r ip e .
P la in  can and f u l l y  la cque red  can were used as packag ing  m a te r ia l .  Two 
le v e ls  o f  s t e r i l i z a t i o n  were 90°c 15 m inu tes and 100°c 10 m in u te s . Three  
p ro c e s s in g  c o n d it io n s  were v a r ie d  by u s ing  c o n tin u o u s  cooke r e i t h e r  w ith  
no rm a l p rocess  o r de la yed  p rocess and s t i l l  r e t o r t .

The p re v e n t io n  o f p in k  d is c o lo r a t io n  was done by the  use o f sodium  
b i s u l f i t e  100 and 200 ppm in  syrup  to g e th e r w ith  th e  v a r ia t io n  o f  p ro c e s s in g  
t im e  and te m p e ra tu re . B la n ch in g  o f the  whole ly chee  in  b o i l in g  w a te r f o r  
1 m in u te  in  p re p a ra t io n  was a ls o  conduc ted . The canned lychee  were s to re d  
a t room tem pe ra tu re  f o r  12 m onths. Sampling was done eve ry  2 m on ths . The 
q u a l i t ie s  o f  the  p ro d u c t were e va lua ted  by m easu ring  o f pH, 7 « a c id ity  , 
c u t - o u t  s t r e n g th  and le u c o a n th o c ya n id in  c o n te n t , as w e l l  as s c o r in g  t e s t .

The r e s u l t  re v e a le d  th a t  the p in k  d is c o lo r a t io n  depended on the  
m a tu r i t y .  The ly ch ee  in  f u l l y  la cque red  can became more p in k  d is c o lo r a t io n  
th an  tho se  in  p la in  can . The p ro ce ss in g  a t 90°c 15 m inu te s  decreased degree  
o f  d is c o lo r a t io n  and the  s u i ta b le  p ro ce ss in g  c o n d it io n  was to  s t e r i l i z e  
th e  p ro d u c t in  c o n tin u o u s  cooker w ith o u t d e la ye d . Sodium b i s u l f i t e  o f  100- 
200 ppm may p re v e n t the  p in k  d is c o lo r a t io n  o r  even b le a c h in g  the  c o lo r  
and re s u l te d  in  s tra n g e  f la v o u r  and ta s te .  B la n ch in g  o f raw  m a te r ia l p r io r  
th e  p ro c e s s in g  c o u ld  somehow p re v e n t the p in k  d is c o lo r a t io n  when the  
p ro d u c t wre s t e r i l i z e d  a t  90°c f o r  15 m in u te s .
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