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A studies of the production of lychee powder by vacuum-infrared drying, lychee juice

extract was concentrated by freezing, consequently maltodextrin (15%) was added in to the
concentrated juice and adjusted to a total soluble solids of 30.75%. The mixture was beaten into
foam by adding 1% mixture of carboxy methyl cellulose and glycerol monostearate (1:1). The
stable foam was spread on tray and dried under vacuum-infrared radiation by applying
temperature 50-45°C for 2 hr, pressure 900-50 mbar until the water activity reached 0.212. The
physical, chemical and microbiological qualities of lychee powder were assessed during storage
for 3 months. It was found that the quantity of organic acids (mallic, succinic and citric acids)
remaining unchanged, Whereas ascorbic acid and lysine amino acid decreased with the increase
of storage time, suggesting that these might due to the exist of oxidation and Maillard reactions
respectively. The microbiological quality showed that total plate count, yeast, mound, coliform
bacteria and Escherichaia coli were complied with Thai Food Regulation Standard under topic
longan juice powder. The analysis of volatile compound in fresh lychee concentrate and in lychee
powder by solid-phase micro-extraction (SPME) technique and identified by gas chromatography
mass spectrophotometer (GC-MS) were also conducted. Four groups of volatile constituent in
both juices presented including 11 types of terpene hydrocarbon, 4 types of alcohol, 3 types of

aldehyde and 1 ester. The alcohol group was lost throughout the storage time while the either

three group reduced with the increase the storage time.





