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Tab.1 General characters of different breeds of litchi %
Hi'5 A m( R /g w( ) w( FH%) w( ) AR

1 =AHa 18.70 +1.971g 18. 64 +2. 23cdef 5.75 +1. 23efgh 65.92 +1. 66abe 75.61 +3.31ab
2 IHEE 27.20 = 6. 46b 25.53 +3.85a 2.95 £0.95 fghij 60. 96 +2. 58 abc 71.52 +4. 77bed
3 S 19.54 +1. 57ef 22.01 £0.79 abede  6.49 + 1. 11defg 67.74 £ 10. 67ab 71.50 0. 75bed
4 (S 21.68 +3. 16bcdef ~ 18.46 £0. Slede f 8.05 0. 43cde 61.99 3. 10 abe 73.50 = 0. 37abc
5 A<t 19.39 +3.34ef  22.40 £0.34 abede 4. 16 0. 23 fghij 65.21 +2.21 abc 73.44 +0. 11abe
6 EHUS 13.05 + 1. 53gh 22.78 + 1. 33abed 4. 87 +0. 91fghij 60. 05 +2.23 abc 72.35 +1. 98bed
7 Bt 20. 43 +2. 49cdef 23.77 +3. 17ab 9.12 0. 30bed 55.64 +4.49¢ 67.12 +3.43d
8 X 24.90 +3. 40bcde 18.25 +0. 34 ef 5.00 0. 61fghi 64.05 +2. 34 abc 76.75 +0. 75ab
9 ik 25.42 +6. 28bed 18.63 +0. 93 cdef 7.49 +0. 75cdef 61.22 +1.52 abe 68.21 +0.97cd
10 FERE 48.90 +6. 39 20. 15 £0. 30 bede 11. 64 +0. 76ab 61.22 +1.52 abe 68.21 +0.97cd
11 i 20.83 +3.37cdef  22.55 £0.61 abede  9.24 +0.93bed 56.12 +3. 49hc 68.21 +1.43cd
12 T 25.85 +2. 84he 23.84 +0. 35ab 9.19 = 1. 44bed 55.95 £5. 68bc 66.97 =1. 17d
13 FRANE 21.21 +2. 34cdef 18.35 +0. 78def 2.88 +0. 31 fghij 69. 60 +2. 06a 78.77 1. 06a
14 Fmi 18.55 + 1. 76fg 14. 41 = 1. 00f 12.97 1. 14a 61.70 +3. 13 abc 72.62 +2. 04bed
15 Bk 8.29 +1.49h 22. 88 +0. 20abc 2.12 £0. 40 fghij 63.33 +5.47 abc 75.00 =0. 59ab
16 i 53 20. 63 +2. 56¢cdef 19. 67 +0. 45 bede 11.31 0. 98ab 58.88 +1.38 abc 69.02 £ 1. 02cd
17 Hac 20.09 £3.61def  22.60 +0. 16abede 9.44 1. 68bc 60. 06 +1. 53 abc 67.96 +1. 66cd
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Fig. 1  Soluble solids contents of different breeds of litchi
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Fig.3  Soluble solids/acid ratios of different breeds of litchi
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YIRS 2R L A U E i, ol R B e i 4 X
(HE EZAEN, — S iR, D miR , (HAR
1 R[] Bsf B A IR L, AS [R) 5 A 2 SOV IR L 22 57
B, o DU T AR L s
17 AAR[E] SRR 258 PPO  POD Y% M 25 57 W 2%
(W3 2), FHA PPO THMEAEIR by 1.13 ~ 1 178. 18
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Tab.2 PPO and POD activities and color stability of different breeds of litchi

LERE Vel
i PPO(U-mL™") POD/(U-mL"1)

AE, (30 °C) AE, (100 C)
=Ha 370.01 +12. 31¢ 8.52 %0.21de 4.38 +0. 66abed 21.01 +0. 37abe
IHELE 101. 23 +33. 58de 1.70 +0.64 ¢ 4.81 £3. 00abc 6.71 +4. 86efg

=) 34.25 0. 95def 1.95 0. 47fg 0. 74 0. 66cd 3.76 0. 92fgh
(St 1178. 18 £97. 04a 65.50 5. 12a 0.30 0. 05¢d 4.01 %1. 20fgh
[ 12.67 £0. 61 ef 1.69+0.15 g 0.64 +0.28cd 8.09 +0. 61def
FER 9.07 £2.18 ef 1.77 £0. 02¢g 6.30 1.73ab 12. 67 0. 85cd
Bt 853. 66 +77. 94b 19. 64 +1.28a 8.96 0. 65a 24.96 +3.24a
X5 1 360. 53 +20. 72¢ 5.94 £0. 78ef 0.47 £0.37cd 1.46 +0. 18h
[Ean 23.17 £4. 18ef 10. 11 +3. 96d 0.41 £0.21cd 4.04 0. 21fgh
PR 400. 23 £23. 21¢ 15.42 2. 11¢ 2.06 = 0. 06bed 9.59 0. 11de
i 22.62 +4.98 ef 0.520.08 g 0.88 +0. 67 cd 17.30 +0. 79be
T 42.64 5. 82def 6.42 £0.91de 8.73 +4.94a 14.74 £0.77¢
KA 20.57 £2.97 f 0.40£0.10 g 0.13 £0.03d 5.86 +0. 58efgh
ERLEal 1.20 +0. 00f 0.00 £0.00 g 0.77 £0. 23cd 3.74 1. 28fgh
Bk 8.23 +1.15 ef 0.43£0.02 g 2.96 +0. 08bed 5.32 0. 13 efgh
WAL 1.13 £0.21f 0.00 £0.00 g 2.26 £0.93bed 2.43 £0.78gh
Hac 120. 13 £21.01d 8.36 2. 13de 0.13 £0.02d 7.60 £0. 29ef
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U/mL, H:H PPO {6 4856 (1) 4 B2 0 S i 5 HoAh
b A2 ] 22 Sk 43 B3 (P <0.01) , PPO i 1185
553 114 5 i E R A 5 LAt b 22 ) 22 S 40
#(P <0.01);POD Z 1 A 0 ~65.50 U/mL, H
POD 1 J1HGR 0 S0 FOREEE I J7 58855 W A EA RN
Ffarfd, I HAFH PPO I J13S® A A POD 1% )%
58, [ Z PPO {i% 1855 SR POD % 4555

38 A A [7) 2 A 5 A AE 30 °C R 100 °C B 7Y
R fR e MR 30 °C AR E PEARIE S 0. 13 ~
8.96 U/mL, Sl Z [H] 22 5 8 /N 7 100 C I 5552
SEPEZSHR N 1. 46 ~24. 96 U/mlL, St F1 = H 21 0%
AR, 5 HoAh R 2 ) 22 5 W3 (P <0.05)
R MEAE SR, E R A B2 IR R A
Ui B R4 A8 A1, oAk A v i) A il 4 28 2 1 X6
IR E M E A EE S, — MR PPO I
T 5 359 A AR 2R 5 o B BT RS A, (X A0 RGE 7
KRz PPO ot I N LR 2, g iFgx &
Y, JEFE PPO S5 4R28 = (% 2% 1 B B R 4R —
By, [RIE, X 2 iR E 7 A SR A PPO il pH
B8 7.0, 10 X0 3100 R0 BRI 43 5 4 7 A
R PPO M faiE pH {HoM 6.5 1 7.5, i X fp 2=
) SRR AT g2 i b 22 5 PPO B BRI 4l 4k 5 vk &
GE AR AR TR AR S AP E] PPO g 4 1)
250 Rt — T
2.3 FE#HEAMHAB TAKERASE

S TP W 2 ) B By e AR T B A IE L
Wi, BR P — D R A R A T, B S BOR S R A48
o, — T R0 AR, A S kAR
JNE 5 S50 0 AR R N [ A 7 A R B 1
it o B 2= SRR (LR 3), 4r A AR iR 94. 88 ~
469. 14 mg/L, A DIGE 75 75 58 6 i & ik i i
L, B S AL B R TS R T v
FE A, TAERE 775 S5 A IR S, 2R BT
EANRETEE AR, E 0 ~2.5 mg/L, ot T&HMA
WEEA 2 )22 S M W3 (P <0.01) , JF HEfi15 Hif
mn P Z A 25 bt B3 (P <0.01)
2.4 AEIHEMFHEARMEESE C

HPLC 5387 , 54 T T 25 i 0 32 22y S i
WEFIRERE (WL 4) , MRt AR 7S Hh A A pE AR
PEE R, MR E G R THEP SRR
%o T RERE & = UL T & o, B ik
7324.93 mg/100 g, FoU & A W 7% B T FEBR | IR
B B, ARMF R AR C B E R

ZEFIR, T A, B ik 12.2 mg/100 g,
Ji XEME FHREIRZ , = H AL, Zp R E & it
3 ARG UE I A AT AR R
Tab.3 Total phenol and soluble protein contents of
different breeds of litchi mg/L

A p(IEMEEN) p )

=Ha 0.03 +0.01 de 232.98 +6. 21 cdefg

HRE 0.01 £0.0le 241.80 +3. 31cde
S} 0.05 0. 01 de 202. 53 +28. 60g
SE 1.04 0. 21b 226. 14 +29. 66defg

e 0.35 0. 03¢ 404. 72 £ 16. 54b
EHUS 0.07 +£0.01 de 245.10 +2. 63cde
E 0.19 +0.0lcd 256. 35 +3. 58¢d
X 14 0.03 £0.04 de 206. 31 + 4. 06fg
A 0.00 0. 03e 232.20 +0. 55cdefg
FEAE 0.03 +0. 00 de 94. 88 +5. 40i
Eih 0.04 £0.00 de 121.87 +2. 87i
TF 2.50 0. 11a 239.99 %0. 55cdef

s KA 0.04 +0.02 de 165. 78 +2. 96h

L 0.01 £0.0le 381. 63 +3. 66b
Bk 0.14 £0.01 de 262.96 = 1. 06¢
R 0.03 £0.01 de 219.76 +3. 22elg
Hie 0.17 0. 02de 469. 14 £2.39a

FREE R 1

2.5 AEMMHBRPREDNT

AR LA R] b Fh 3 A5 9 Z GE 0 B, % H 25
I TAERIEAT S M, Km0 b Bl 2R DU, = A
2L RER S REKAL BRI 2R N
— &, R ARLL FERE MBI B R AR 2k,
WK B ME Fe R =38, T A M 7 RN
PN WL 6, HEAT RIS MY H A T e 1
R I 75 A, RIS B i 2 28 — 2K rp g
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Fig.6 Clustering analysis diagram of different breeds of litchi
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Tab.4 Main single sugar contents and V. contents of different breeds of litchi mg/100 g
A w( R w( HHENE) w( FEHE) w(4EEE C)
=Ha 2 813.42 £20. 13¢ 2760.76 £15.32¢g 4738.76 £90. 231 0.24 +0. 02k
IHE 1916. 82 +100. 21m 1892.55 +75.23p 5260. 40 + 156. 35¢ 0.28 £0.01k
A 2475.41 £120. 13i 2447.23 +98. 36i 4954.04 +142.24h 4.85 +0. 13e
S E 2039.57 £58. 23k 1942.79 £56. 350 5575.06 +£125.36d 3.55 +0.02f
g4 2817.48 £129.97g 2765.45 £58. 62g 1 646. 01 56. 78p 1.42 +0. 04i
FER 3402. 66 +125.03d 3356. 81 £75.23d 5623.31 £201. 52¢ 1. 27 0. 06ij
SR 4325.66 +£210. 04b 4109. 15 £102. 36¢ 2715.60 £45. 250 3.03 £0.05g
X 1920.64 £101.45m 1950. 85 £74. 24n 6968. 72 £241. 56b 5.94 +1.01c¢
[Ean 1971.20 +85. 361 2020. 86 +75. 321 3300. 77 +85. 36k 8.45 £0. 09b
FrAE 2 064.36 +87.23j 2 008. 66 +85.23m 3000. 44 £53.36 5.50 £0. 24d
i 2519.44 £123. 68h 2344.24 £47. 35j 5249.77 £98. 35f 1. 11 £0. 023
T 1917.13 £125.43m 2047. 58 +86. 65k 7 324.93 £236. 10a 12.20 +0. 53a
KRN 2477.25 £86. 67i 2490. 54 +75. 68h 5116.66 £123.45¢ 0.94 £0.01j
Fmif 3085.37 £126. 25f 3133. 64 £85.45¢ 2737.68 £159.35n 2.15 £0. 03h
737 3169.47 £210. 74e 3087.26 +12. 24f 5247. 64 £245. 15f 1. 18 £0. 04ij
R 4197.70 £222. 32¢ 4211.19 £41.24a 4306. 86 +263. 39j 1.07 0. 01j
HoT 4433.92 +£210. 06a 4 183.06 +39. 68b 2930.72 £142. 15m 1.16 £0. 01jj
TR R 1

FUI EEBR XIS RN SR A2 O R
NI 5 o L i ) 7 St

3 5% it

PO KR SR L RURHRR A [R] L R 2 4
NG HEH ARSI Tl & SR i BRI, 75 R4
FRLH 150 ZF0, B BRI TAE#H 32 24 R FEXT K
TEVEE SO FE AT, XA ] i RS T4 PR A oY
b, W R ORTR SRR SR 22 R B T
AN]SR X JEORHAT AN [R5 2K o TR I, AR
F AR i %) it SO AR 2 O 3 A B P SRR ol A
SBRE K SR — A TR FH AR Rl

ARG LS F R B, AN [ it Fob 7 A v ml i R
Yy AR BERR L pH {H FLFR EE R RRR e
PRSI TA bR 22 K, B R B R
Kbk IR WERL AT B & — 4 3
BE AR 2 ROBRSEE S, AR
JRN PPO R TE MRS , E far G ANERE PPO (TG PEER
555 POD T PEF SR 10 i B oA RS 28, 06 0 B85 10
WERCFN B A, AN [R) S P A v S 1 ) o e B 22
SEESR A R 94. 88 ~469. 14 mg/L, AS[a] i il

TP AR C M RERKKR, THERE, i
Fik 12.2 mg/100 g, IS XOME FRREIRZ , = H 21,
IR AR AIR

Wb Z A LEF PPO Flit E LY EE POD 5
SRR T # rh B8 AR B A G, IR,
7 1B Tt T PR ARG | €00 3 e M 1 2 R it B iR A 7
SRV T Xl in Tk i A AR A R 1 5 A T
FERENX, SRR PPO RS R, PPO ZEH 1
WEE oA e s 1 s A IR B — ek 35 ~
50 °C ,RES SHIEY N 5B AR 1eah, e
SEREAE UG R, S BUR 2 PPO B REME AL AE
ERAFE BFEL AR e T e EH 9 PPO
MR, IR its (= 9, $8 78 PPO AT B #%11k
AL TS B K A 0 3R LR i 7 ) 9T 8 1A
a7/

KR it JBT A A PR ™l A e B 2 &
KEZMIEM, L Rt 2 B2
Gy W AR JEORE AR S0 3 0 R S
Jo RTESPEER 1 B2 I AR E AL RE 1 S T
FEBR I 23 BT LB, 125 V0 1 R RERR XS KR OK
K IR OB 6 AN AP SR SC LR & i Ay, R
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Comparative Analysis on Fruit Qualities of Litchi Varieties

from Guangdong Province

WEN Jing, XU Yujuan,

XIAO Gengsheng,

WU Jijun,

CHEN Yulong, YU Yuanshan

( Sericultural and Agri-Food Research Institute, Guangdong Academy of Agricultural Sciences/Key Laboratory of

Functional Foods, Minisiry of Agriculture/ Guangdong Key Laboratory of Agricultural Products
Processing , Guangzhou 510610, China)

Abstract; Fruits of 17 litchi cultivars were used as materials for studying the fruit quality, main contents,

physical-chemical properties, and nutrients. Results showed that Baila, Jizui ,Zhenzhu , Guiwei , Nuomici

and Baitangyin were appropriate varieties for litchi juice processing due to its excellent color and lustre,

typical litchi flavor, appropriate sugar acid ratio, and low browning level during the thermal treatment.

Key words: litchi; cultivars; juice; processing character
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