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Nutrition and Color Changes during Frozen Storage of Litchi Flesh
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Abstract: Color is a major indicator of quality of frozen litchi pulp and frozen litchi pulp browning during frozen storage may affect the

value of the goods. By colorimeter measurement, it was found that when strored below 60 ‘C, no color change occured.Samples frozen at
-18 “C showed a slight color change .Analysis of browning intermediates 5-(hy droxy methy ) furfural indicate that 5 - (hydroxy methy ) furfural
in frozen litchipulp a -60 ‘C unchanged,but slightly decreased whenthe samples was frozen at -18 °C. During storage at -18 “C and at -60 C,

no changes were found in nutrition chemicals content except for reducingsugar at -18 °C.
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Fig.1 Standard curve of glucose concentration
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Table 1 Changes of nutrition of frozen litchi fleshduring frozen

storage
TN P A S
MEEHM -18CHK  -60CHM

% HE1% 16.14 16.02 16.10
# FHAE1% 8.43 8.27 8.37
FAEI% 6.26 6.17 6.36
EARIY% 1.32 1.27 1.31
&8 R I% 0.91 0.91 0.91
BB Y% 0.210 0.2 0.21
Ve/(102 mg/g) 35.40 34.03 35.59
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Fig.3 The changes of the Lvalues with preservation time
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Fig.4 The changes of the a values with preservation time
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Fig.5 The changes of the b values with preservation time
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Table 2 Changes of 5 - (hydroxymethyl) furfura during the frozen storage of frozen litchi flesh
(3.8 PR 3, B 18] /d
JEIC 0 15 30 45 60 75 90 105 120 135

-60 264 265 264 263 264 260 259 259 259 259
-18 264 260 254 250 248 246 242 241 241 240
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