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ABSTRACT

Physical and chemical qualities of longan in syrup following ultra-high
pressure (400 and 500 MPa, 30 and 40 °C for 40 min) as well as pasteurization at
93 °C 10 min were studied. It was found that high pressure induced the highest L*
value, while pasteurization gave rise to the highest a* and b* values, suggesting that
high pressure could delay colour alteration better than pasteurization. On the other
hand high pressure brought about a decrease in peroxidase activity at a higher extent
than polyphenol oxidase activity, whereas heat could completely inactivate both
enzymatic activities. In addition the firmness, residual of vitamin C and sensory
evaluation of the pressurized products were significantly better (p < 0.05) in every
aspect. For microbiological quality of pressurized products shown total plate count
were less than 25 CFU/g while yeast and mould were not detected. Which were
similar result to those pasteurized samples.

Longan in syrup preserved by ultra-high pressure (500 MPa, 30 °C for 40 min)
or pasteurized at 93 °C 10 min, subsequently kept at 37 °C for 28 days showed
decrease in the firmness, residual of vitamin C, peroxidase activity and polyphenol
oxidase activity, whereas L* a* b* value and reducing sugar increased. For
microbiological quality high pressure products showed slight increase in total plate
count as increasing storage time.



