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Effect of Dipping in Some Organic Acids on Pericarp Browning of Frozen * Hong Huay ’ Lychee
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Abstract

The effects of dipping in oxalic, tartaric, and malic acids on browning of frozen ‘Hong Huay’ Lychee
pericarp were investigated. Lychee fruits were dipped in hot water ( 98 + 1°C ) for 30 seconds and then soaked in
each acid solution at various concentrations of 0, 2.5, 5 and 10 % for 15 minutes. After the acid treatments, the
fruits were pre-cooled and frozen to -18 °C. After freezing, they were stored at -20 “C for 6 months. It was found
that oxalic acid had better inhibition of browning than with tartaric acid and malic acid. Oxalic acid at a
concentration of 10 % was the best to control browning. Dipping in oxalic acid restored the phenolic content in the
pericarp which is associated with browning. Dipping in oxalic acid had no effect on consumption quality.
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Figure 1 Effects of some acid treatments at various concentrations on browning of frozen lychee pericarp during

storage at -20°C for 6 months
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Figure 2 Effects of some acid treatments at various concentrations on total phenolic content of frozen lychee

pericarp during storage at -20° C for 6 months
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