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Abstract

Longan pulp from Dor with moisture content 416.8+0.5% (dry basis) and reducing sugar
45.91+0.03% was used as a rawmaterial. The experimental design of 2’ factorial in CRD
consisted of two levels of microwave 100 and 300 watts, combinded with hot air at 40 or 60 °c
adjusted speed of 5 or 10 m/sec. Consequently, the longan was dried to moisture content lower
than 18% (dry basis). Using 100 watts microwave, the finish products displayed golden yellow
color, low toughness, for gallic and ellagic acid residuals also remained high amount. While 5-
hydroxymethyl 2-furfuraldehyde (HMF) which is an indicator of browning reaction. In
comparison of drying by hot-air temperature, 40°C and 600C, the lower temperature gave rise to
better quality of the products as similar to microwave drying. The dehydration speed of 5 m/s and
10 m/s brought about similar quality of appearance product, except colour of a* value and gallic
acid residuals. Overall the optimal condition of dehydrated longan ; 100 watt microwave,
combined with hot-air 60°C, using air-speed of 5 m/s for 200 min. could produce finish product
with golden yellow flesh, low toughness, moisture content of 17.42+0.31 (dry basis), residual
gallic and ellagic acid 13.83+0.11 ug/g, 91.07+2.70 ug/g respectively. The remained reducing

sugar was 15.67+0.40% for browning substance 5- hydroxymethyl 2-furfuraldehyde (HMF) could



not be detected. From the results of sensory evaluation this product was accepted as moderately

like with score of 6.8.



