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Abstract

The physical, chemical and microbiological properties of 23 dried golden longan flesh
and 15 dried brown longan flesh samples from small scale industries in Chiang Mai and Lamphun
provinces were analyzed. The results showed that the L*, a*, b*, C* and H® values of dried
golden longan flesh were 41.76-53.08, 5.97-13.37, 11.91-26.98, 19.52-21.83 and 63.01-65.80,
and those of dried brown longan flesh were 27.42-45.19, 4.77-15.54, -1.10-20.38, 4.97-23.07 and
16.21-359.87, respectively. Shear force of dried golden flesh were 41.132-106.196 N. The water
activity (a,) of dried golden and brown longan flesh were 0.446-0.598 and 0.467-0.619; moisture
content were 7.25-13.88% and 7.78-13.04%; pH values were 6.31-6.88 and 4.97-6.71; total
titratable acidity contents as citric acid were 0.39-0.79% and 0.55-1.27%, respectively. The SO,
residue of dried golden longan flesh was 0.80-335.70 ppm and that of dried brown longan flesh
was 0-2.71 ppm. The total sugar contents of dried golden and brown longan flesh were 60.40-
78.80% and 59.65-80.72%, respectively. Sucrose content and total soluble solids of dried golden
and brown longan flesh were 38.30-53.80%, 29.76-56.35% and 81.00-87.60%, 70.50-89.40%,
respectively. The enumeration of total aerobic bacteria, yeast and mold and total coliform

bacteria in all grades of dried golden flesh were 1.48x10” to 3.79x10° cfu/g, less than 10 to



3.29x10° cfu/g and less than 3 MPN/g and in dried brown longan flesh were 2.0x10’to 5.42 x10°

cfu/g, less than 3 to 1.25 x10° cfu/g and less than 3 to more than 1100 MPN/g, respectively.



