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Abstract

An effect of a pretreatment for fresh longan Daw cultivar (Dimocarpus longan Lour.) by
soaking in different solutions, i.e. citric acid, ascorbic acid or sodium erythorbate at 0.1-0.5% or
calcium chloride at 0.5-2.0% for 5 min on the colour of the longan before they were dehydrated at
65 C for 13 h was studied. It was found that the samples soaked in 2.0% calcium chloride showed the
highest values of L (lightness), C (chroma) and h (hue), which were 49.13, 22,48 and 80.5,
respectively. Whereas those which soaked in 0.5% ascorbic acid showed the least values of
lightness, chroma and hue, which were 41.27, 21.87 and 67.26, respectively. The colour of
dehydrated products after soaking in calcium chloride, citric acid and sodium erythorbate was yellow
brown, whereas the samples soaked in ascorbic acid was red brown. The samples soaked in 2.0%
calcium chloride had the lowest residual peroxidase (POD) activity (1.27%). On the contrary, the
samples soaked in 0.5% calcium chloride had the highest activity (25.79%) of POD. Soaking in 0.5%
citric acid showed the lowest residual polyphenol oxidase (PPO) activity (18.25%) and the samples

soaked in 0.1% sodium erythorbate showed the the highest activity (35.59%) of the same enzyme,



Longan samples soaked in a combination of 0.5% citric acid plus 2.0% calcium chloride gave
the highest values of lightness, chroma and hue, which were 47.45, 21.62 and 71.60, respectively.
While samples soaked in a mixture of 0.5% sodium erythorbate plus 2.0% calcium chloride showed
values of lightness, chroma and hue of 45.42, 17.24 and 71.70, respectively. Both of these samples
gave the best colour. The residual POD activities in these samples appeared to be non-significant
(P>0.05) and showed the lowest values (0.63 and 1.59% for the combination of 0.5% citric acid plus
2.0% calcium chloride and 0.5% sodium erythorbate with 2.0% calcium chloride, respectively).

Samples soaked in a mixture of 0.5% citric acid plus 2.0% calcium chloride had the least residual

PPO activity (18.60%),



