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Analysis of Fruit Quality, Sugar Compositions and Antioxidant Activities of Different Lychee Species
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Abstract: Fruits of 13 lychee (Litchi chinensisSonn.) species were used as materials for studying the fruit quality, sugar
compositionsandantioxidantactivities. Results showed that thereweremuchdifferences infruit juicerate, content of total soluble
solids, ediblepulprate, total acidsandratio of sugars toacids of analyzed lychee species. Fruit juice rate ranged from44. 75%
to 56. 83%, and the highest is L. chinensisSonn. cv. Nuomici (56. 83%) and the lowest Z. chinensisSonn. cv. Shuidong (44. 75%).

Content of total soluble solids ranged from 14. 8%% to 18. 9%, and the highest L. chinensisSonn. cv. Guiwei (18. 99%) and the lowest
L. chinensisSonn. cv. Dingxiang (14. 89%). Itwaspreliminarily evaluated that L. chinensisSonn. cv. Nuomici, Guiwei, Jizuiliand
Shuang jianyuhebao were appropriate for lychee juicemaking, while L. chinensisSonn. cv. Nuomici, Guiwei and Shuangjianyuhebao
were appropriate for lychee winemaking. Fructose, glucose and sucrose were the predominant sugars in the juice. Different species
showed remarkable difference in the sugar compositions. Also effects of scavenging DPPH free radical in the juice of different
lychee species were different. Rate of scavenging DPPH free radical ranged from 74. 63% to 90. 85%, and the highest was L.

chinensisSonn. cv. Dingxiang (90. 85%) and the lowest L. chinensisSonn. cv. Nuomici (74. 63%).
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Table 1 Components and contents of different lychee species
mn it FEG®%  Fe®  REE% AR G%)

AR 54. 08 21. 32 21. 20 3.40 75. 40
SLiH 55. 51 19.84 17.64 7.01 75. 35
FEk 55. 68 18.93 20.51 4,88 74.61
ot 50. 38 21.75 17.87 10. 00 72.13
TH 45.71 22.19 24. 83 7.21 67.90

XS5 7 51.77 24. 38 19.79 4,06 76. 15

i Kk 56. 83 23.06 17.38 2.73 79. 89

HHE 53. 67 16.87 19.74 9.72 70. 54

XU T A 52.52 18.82 21.05 7.61 71. 34
BRIk 50. 98 24.21 19.70 5.11 75.19
Hoe 52. 69 21.56 22.16 3.59 74.25
l7X53 50. 93 18.79 18.33 11.95 69. 72
IKAR 44.75 22.26 20. 45 12.54 67.01
22 ARG S ATREEETEY) . SR pH {E R B L LA
Table 2 Total soluble solids, total acid, pH and ratio of solids to
acids of different lychee species
gap  TRIEBEG o BE o R
&k (%) (LhFgmit, %

W 16. 69 0.23 4.85 72.57
SLiH 16.39 0.14 4.85 117.07
FEk 18.99 0.20 4.68 94. 95
LTS 15. 89 0.16 5. 02 99. 31
TH 14.89 0.31 4.28 48.03

XS5 7 18.19 0.16 4.71 113.69

i Kk 18.49 0.24 4.68 77.04

HHE 16. 39 0.33 4.45 49. 67

XU T A 18.69 0.24 4.55 77.88
BRI 17.59 0.31 4.4 56. 74
e 17.29 0.27 4.61 64. 04
s 17.39 0.20 4,67 86. 95
IKZR 18.29 0.18 4.76 101. 61
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T H MERKEART 70%, HIKKAEN67.01%.
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Table 3  Components and contents of soluble sugars in juices of
different lychee species
O HBE IAINE  RERE SOBE SME/ BN T
%) %) %) %) %)

e 6.84 6. 00 0 12.84 100 55. 83
= 4.59 4,04 5.65  14.28 60. 43 102. 00
FEk 5.19 4.85 5.63  15.67 64. 07 78.35
- 5.02 4,47 3.30 12,79 74. 20 79. 94
T 5.47 5.08 .78 12.33 85. 56 39. 77

X 75 3.32 2.95 8.34  14.61 42.92 91.31

i Kk 3.90 3.83 747 15.20 50. 86 63. 33

B 5.58 5. 48 .54 12.60 87.78 38.18

MEEmE 441 4.28 6.45 15.14 57.40 63.08
VNGNS 4.84 4.61 5.14  14.59 64. 78 47.06
How 5.70 5.26 3.23 1419 77.24 52. 56
Tk 5.61 5.29 3.55  14.45 75.43 72.25
JKZR 6.08 5. 51 5.0 16.68 69. 48 92. 67
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Table 4  Effects of cleaning DPPH free radical in juices of
different lychee species

AR TEBRE () A HEREG R HBREO
VRN 82.18 X 75. 82 i 82.29

P 79.24 AR 74.63 ML 79. 80
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