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ABSTRACT

A study on different varieties of lychee on physical and chemical compositions, the
allergen patterns of Kwang Chao, Chacapat, O-Hia and Hong Huey showed that there
were no differences with regarded to molecular weight of IgE-binding protein among the
cultivars of fruit species. By immuno staining, lychee allergens with a low molecular weight
approx. 14 kDa as well as several minor allergens with higher molecular weights between
43 kDa to 67 kDa were detected. Hong Huey contained more protein, phenolic compounds
and flavoniod contents. While Chacapat was an excellent source of vitamin C and its texture
value was also the highest among the others. O-Hia contained the lowest sucrose contents,
in contrast the fructose contents were found ranged from highest to lowest in Chacapat,
Hong Huey and Kwang Chao, respectively. Kwang Chao had more citric acid, tartaric acid
and malic acid contents than the other varieties. In addition, total soluble solid contents and

pectic substances were significantly difference among four varieties (p<<0.05).



The great distinctive appearances of both Chacapat and Hong Huey were dry, firm
and dark red lychee pericarp but the white and juiciness aril reflected by the differences
in physical and chemical characteristics. The pericarp of Chacapat and Hong Huey varieties
contained much higher contents of phenclic compounds, protein, flavenoid and pectic.
substances (in terms of water soluble pectin, oxalate soluble pectin, alkali sotuble pectin and
total pectin) than their aril. Obviously, pericarp contained more phenolic compounds than aril
1212 and 500-fold in Chacapat and Hong Huey, respectively. Evaluation of allergenicity, the
pericarp had higher allergenic activity than the aril.

The study on influence of lychee processing by canning in light syrup on physical
and chemical compositions, the immunoblot investigation resulted some differences in the
allergen patterns which were being shown with molecular weights ranging from 14 kDa to 65
kDa seemed to be stable during heat process and storage. L-ascorbic acid was largely
degraded during processing by heat resulting a loss of 86.9 %. The protein contents loss with
an approx. of 16.58 %, further 3.78 % to 13.69 % of protein contents were degraded during
8-months storage. The protein loss or denature caused by heat process and storage might
reduce or inhibit allergenic potency which most protein allergens showed their melecular
weights between 10 kDa to 70 kDa. In addition, phenolic compounds and flavonoid contents
of canned lychee had significant figures (p<0.05) during storage which leaded to the
development of more intensity in redrcolor.

. IQF freezing and the period of 6-months frozen sterage could not reduce or inhibit
allergenic potency of lychee, Lychee frozen with a duration of 23 and 28 min-freezing time
which showed similar allergen patterns. Considerably, the contents of total soluble solid,
titratable acids (in terms of citric acid, tartaric acid and malic acid), pH-values and protein
contents as well as color (L*, a* and b*) of both frozen lychee remained fairly constant during
freezing and frozen storage. Whilst firmness had been slowed down during freezing and
storage. Furthermore, this also showed sucrose inversion with subsequent amount of glucose
and fructose. However, the most important factor for freezing process is still being used since
this method could maintain nutritive values as far as L-ascorbic acid is concerned. Comparing
the percentage loss of L-ascorbic acid contents between these two products of freezing and

canning. The former had a 7-fold lower loss of L-ascorbic acid contents than the latter.





