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Abstract: Litchis are harvested by hands in bunches during harvesting seasons. However, litchis for exportation are required to be
separated. In order to realize the separation of litchi bunches, a mechanical litchi stemming machine was designed, in which a combing vibration

method was used. Fresh litchi bunches were purchased and on the same day, separation efficiency tests were carried out respectively by hand

stemming and machine stemming under four vibration f
mechanical stemming, and the separation efficiency was.ab
than 6%. The mechanical damage tests-and the storage tests were conducted with the litchis separated by hands and machine. The modulus of
elasticity was measured and showed no change after the fruits were separated by the machine, which indicated that no serious mechanical
damage was caused by the machine during the separation process. During the preservation process, the browning index, weight loss rate and

soluble solid content of litchis separated by hands-and machine under the frequency of 20 Hz showed no significant difference, indicating

mechanical stemming had no si; nt influence on the preservation of the litchis.
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Fig.3 Separation of the litchi fruit with different forces
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Table 1 Comparison of separation parameters by different

methods

B R/ (kg/min) BBARE /%
2% X — —
T AREE FHE AREE

ALNB 0.55*  0.01 0° 0
098" 098"  0.021 23.80° 425
FRM 1465 146°  0.028 8.14° 0.88
2% 1614 1614 0019 5.71° 0.74
156 1.56°  0.023 6.32° 121

N T EAEH 4 FRENFIRBNINZE T A% L%
M) BARRS SRR X LR 1 B, rTRLE
H, ZEENUIREN TR A 2 B35 50 LA L 7
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Fig.6 The effects of storage time on browning index of litchi

7 BCAE D g 12 v 2 b T 2k K 48 Ji DR 3 B o
I/, BT A 25 A2 AT LA ] S5z Ak 755 A5 P DR B AR
NIS1, 1 7 BRI R oy B 2 A T A S 75 B R 52 1Y
RERBERBN A, TR, KREREE
IS IR RS S E N, B PIALIK A A A
—3, ERLEMSIEIREY], ERATRLL, P
Mo EN . Bk, nTRLACh, ERNLERE
X 73 B DR o A ) 2 B R AT S o

VAT & ] DLE R R W ) S,
g SRS 1 RO AT 1R, P 8 B T v R A
BRI B L, BERY, ATVE LR



MK EmBHL

Modern Food Science and Technology

2014, Vol.30, No.4

TEREAF IR, BUELREFTE 16.5%3] 18.2% [A], ¥k
FHGRIERIRE 6 d AR E, RIETE TR, %=
SR EMETE RN, RN 4 d B, R
B AR BRSBTS A B ER, TR
()T R AR E ) & B e AR AN B2, X UL AL
(195385 7 2O 7 A T mT VA A T 2 e AR A P2 A T
—RERSM, IR BRI AT e AEATUAR 23 2 A SR S SR A 4
PP AR G R . ISR, WU 2538
TR A AR AR R A AT VA PR R T & SR R

18
I5F —o— FT
—*—20 Hz
s 12
W Ol
W
ﬁ o
3 L
0 1 L Il 1 1
2 4 6 8 10
R AL/ d
& 7 kERMEICER BT
Fig.7 The effects of storage time on weight loss rate
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