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ABSTRACT

Turning process for batch drying of longan was studied.The objectives of the
study were to reduce the time and labor used in turning longan during drying without
adverse effects on guality in terms of moisture content, color, water activity, sensory and
consummer preferences. The experiments were carried out in two parts. tn part I
comparision was made between the use of the conventional Taiwan-type batch dryer
and the improved dryer with new tumning mechanism. Randomized complete biock
design ( RCBD) with 3 replications was used for the test. Three turning intervais were
assinged as treatments.Two thousand kilograms of fresh longan was used in each
drying batch.Depth of longan was 60 cm with air flow rate and drying temperature of 0.8
m°/sec ( air velocity 0.7 m/sec ) and 75-80 °C respectively.Test results showed that the
improved dryer was more conveniet in working and required less turning time.Quality of
the dried longan was uniform and did not differ from those dried in the Taiwan-type. Cost
of drying was reduced due to less labor used. Therefore,if the famer modified his

Taiwan-type dryer it would cost him about 7,200 Baht and he would gain his investment



in only 6 years since the saving of labor was about 1,200 Baht per year ( 10 batches of
drying per year).

In part II. The study was made on finding the appropriate turning interval for
longan drying. The laboratory type dryer was used in the experiment. The dryer could
contain 60 kg of fresh fruit at 60 cm depth. Drying temperatures of 60°C and 65°C with
0.6 m/s air flow were used in the test. Initial moisture content of %resh longan was
75 % (wb). Final moisture content of the fruit was 20 % (wb). The total drying time per
batch was around 48-53 hours. Test results indicated that for large longan ( grade AA
.diameter more than 2.52 cm) the appropriate turning intervals were 12 and 6 hours at
60°C and 65 °C respectively. For mixed longan of grade A and B 50 % each { A diameter
between 2.51-2.21 cm and B,diameter between 2.20-1.94 c¢cm ) the suitable period for

turning was 6 hours for both 60 °C and 65 °C drying temperatures.



