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Abstract

An effect of a pretreatment for tresh longan Daw cuitivar (Dimocarpus longan Lour.) by
soaking in different food additive solutions at different concentrations, including citric acid,
ascorbic acid or sodium erythorbate at 0.1-0.5% or calcium chloride at 0.5-2.0% was studied. A
pretreatment with distilled water was done as a control treatment. After soaking in the food
additive solutions or distilled water for 5 min, longan samples were dehydrated at 65 °C for 13 h.
in a tray dryer. Dehydrated longan samples were then measured for reducing sugar, total sugar
and colour (L. C h) attributes. It was lound that the samples soaked in 0.4 and 0.5% citric acid
solutions prior to dehydration showed the least reducing sugar losses which were 6.03 and 6.02%,
respectively, Whereas samples soaked in 2.0% calcium chloride exhibited the best colour score.
For combined solutions, mixtures ot 0.5% citric acid plus 0.1, 0.3 or 0.5% calcium chloride
showed the lfeast reducing sugar losses. Combinations measurement of 0.1, 0.3 or 0.5% citric

acid plus 2,0% calcium chloride gave the best result for colour.



A study on the alteration of sugar and colour of dehydrated longan packed in 3 different
packaging materials, i.e. nylon/ponethyléne (for vacuum packing), laminated aluminium foil
and polypropylene and stored at 2 storage temperatures, i.e. room temperature and 37 °C for 90
days was carried out. Dehydrated longan samples packed in polypropylene packaging and stored
at room temperature gave the highest reducing sugar residues which were correspondence well

with the results for the colour measurment.



