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The research was carried out to study important factors affecting

the pink discoloration in canned lychees. These factors were maturity of
the fruit | type of can, processing time and temperature and processing
conditions. The maturity was classified by young , medium and ripe.
Plain can and fully lacquered can were used as packaging material. Two
levels of sterilization were 90°C 15 minutes and 100°C 10 minutes. Three
processing conditions were varied by using continuous cooker either with
normal process or delayed process and still retort.

The prevention of pink discoloration was done by the use of sodium
bisulfite 100 and 200 ppm in syrup together with the variation of processing
time and temperature. Blanching of the whole lychee in boiling water for
1 minute in preparation was also conducted. The canned lychee were stored
at room temperature for 12 months. Sampling was done every 2 months. The
qualities of the product were evaluated by measuring of pH, 7«acidity ,
cut-out strength and leucoanthocyanidin content , as well as scoring test.

The result revealed that the pink discoloration depended on the
maturity. The lychee in fully lacquered can became more pink discoloration
than those in plain can. The processing at 90°C 15 minutes decreased degree
of discoloration and the suitable processing condition was to sterilize
the product in continuous cooker without delayed. Sodium bisulfite of 100-
200 ppm may prevent the pink discoloration or even bleaching the color
and resulted in strange flavour and taste. Blanching of raw material prior
the processing could somehow prevent the pink discoloration when the
product wre sterilized at 90°C for 15 minutes.
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