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A STUDY ON THE EFFECTS OF PRETREATMENT
AND TEMPERATURE ON LYCHEE BY DRYING

Singhanat Phoungchandang '

ABSTRACT : A Study on processing metbod to solve the ploblems of keeping an cxcessive
amount of fruits such as lychee in the growing districts in the north of Thailand. The method
wcluded processing technique and storage. We proposed 1o study drying mehtod to store the
excessive production of the lychee.

The lychee were pretrested by different blanching methods prior to drying under the
three temperature levels of 60°C, 70°C and 80°C. Pretreatments did not effect on the guality of
dried lychee. Quality evaluation by sensory tests and storage life showed best quality for lychee
pretreated by blanching in boiling sodium hydroxide solution. Sulphuring and drying at 60°C and
the Munsell system of color notation of dried lychee and storage for 6 months changed from
yellow-orange of 7.5 YR 6/10 and 10 YR 7/10 to orange-yellow of 7.5 YR 4/6 and 7.5 YR 6/8.
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Table 1. Sensory scores of color, flavor, taste, texture and general acceptability

of dried Lychee.
Quality* Color Flavor Taste Textare General

treatment acceptability
1 340 323* 3.60° 370 3.43%
2 3.33" 283 3.10%° aaame 330
3 343 333 337* 363" 3.67"
4 377 3.40" 3.17%%¢ 343 337
5 3.40° 347" 347 2.83% 3.40"
6 327 3.36" 3.13%¢ 3.27%%¢ 3.20%
7 301 3.66" 273% 28 293*
8 3.33° 2.90* 2.53¢ 270 2.50°
9 293 297" 2.90% 2.63° 2.63°

. 1 = Blanching in boiling water and drying at 60°C
2 = Blanching in boiling sodium hydroxide solution and drying at 60°C
3 =« Blanching in boiling sodium hydroxide solution, sulphuring and drying at 60°C
4 = Blanching in boiling water and drying at 70°C
5 = Blanching in boiling sodium hydroxide solution and drying at 70°C
6 = Blanching in boiling sodium hydroxide solution, sulphuring and drying at 70 °C
7 = Blanching in boiling water and drying at 80°C
8 = Blanching in boiling sodium hydroxide solution and drying st 80°C
9 = Blanching in boiling sodium hydroxide solution, sulphuring and drying st 80°C

L Values within a column with no common superscripts are significantly different (P < 05)
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Table 2. The Munscll system of color notation of dried Lychee at 60 'C and
storage for 6 months.

Storage time Treatment 1* 2% 3
(months) replication

0 a 75 YR 7/10 7.5 YR 6/8 7.5 YR 6/10

b 10 YR 7/8 75 YR 7/10 10 YR 7/10

c 75 YR 6/10 75 YR 7/8 10 YR 7/8

3 a 75 YR 4/6 75 YR 4/6 75 YR 6/6

75 YR 5/8 75 YR 5/6 75 YR 6/8

c 75 YR 6/6 75 YR 5/8 7.5 YR 6/8

6 a 75 YR 4/2 7.5 YR 4/2 75 YR 6/8

b 75 YR 4/4 75 YR 4/4 75 YR 5/6

c 7.5 YR 4/4 75 YR 4/4 75 YR 4/6

*# 1 = Blanching in boiling water
2 = Blanching in boiling sodium hydroxide solution
3 = Blanching in boiling sodium hydroxide solution and sulphuring

Table 3. The Munsell system of color notation of dried Lychee at 70 'C and
storage for 6 months.

Storage time Treatment 1e 2 3
(months) replication
0 a 5 YR 6/6 5 YR 6/10 5 YR 7/10
b 5 YR 6/8 5 YR 6/10 5 YR 6/10
c 5 YR 6/8 5 YR 6/10 5 YR 6/12
3 a 5 YR 4/6 5 YR §5/4 5 YR 5/6
b S YR 4/6 5 YR 4/6 5 YR 5/4
c 5 YR 4/6 5 YR 5/4 5 YR 5/6
6 a 5 YR 3/2 S YR 3/2 5 YR 4/2
b 5 YR 3/2 S YR 3/2 5 YR 4/4
c 5 YR 4/4 S YR 3/2 5 YR 4/6

* | = Blanching in boiling water
2 <« Blanching in boiling sodium hydroxide solution

3 = Blanching in boiling sodium hydroxide solution and sulphuring



IIOANNI 8(1) ¢ 1-10 (2535)

dwududisiunisantusrasawlafvnlansenladimnasun fudueduuoe
ouusil 80 peruwaidos wlinmevuherilidiviownsfle 25 YR 5/8 fla 25 YR 6/4
Weeynafiudnndudu e fouuadty TovdudovussznBouiiudiwaieudude
Fufmntuu 6 @eu  wenenilfawuirdudyonm it unseuniiigungd 80
paruaidud  seilmaAounladi®unn  Sudiiunarunmneunseuueerilng
wssuasdriduynnseuiuns Kuwsedummail 4.

Table 4. The Munsell system of color notation of dricd Lychee at 80 'C and
storage for 6 months.

Storage time  Treatment 1* 2+ 3%
(months) replication
0 a 25 YR 6/14 25 YR 6/12 25 YR 5/10
b 25 YR 6/10 25 YR 5/10 25 YR 5/8
¢ 2.5 YR 6/10 2.5 YR 5/10 25 YR 6/4
3 a 25 YR 4/8 25 YR 5/6 25 YR 4/8
b 25 YR 4/6 25 YR 4/6 2.5 YR 5/6
c 25 YR 4/4 25 YR §/6 25 YR 5/6
6 a 25 YR 4/2 25 YR 4/2 25 YR 4/2
b 25 YR 4/2 25 YR 4/2 25 YR 4/2
¢ 75 YR 4/2 25 YR 4/2 25 YR 4/2

I = Blanching in boiling water
2 ~ Blanching in boiling sodium hydroxide solution
3 = Blanching in boiling sodium hydroxide solution and sulphuring
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Table 5. Residual sulphurdioxide after storage at room temperature for 1 month.

Treatment* Residual sulphurdioxide (mg/kg)

I 170.6
136.5
128.0

1 = Blanching in boiling sodium hydroxide solution, sulphuring and drying at 60°C
2 = Blanching in boiling sodium hydroxide solution, sulphuring and drying at 70°C
3 = Blunching in boiling sodium hydroxide solution, sulphuring and drying at 80°C
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