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ABSTRACT

Drying process and quality of dried whole longan fruit had been studied in
Chiang Mai and Lamphun provinces during the longan season 2004. The processing
system were interviewed from the farmers and the enterpreneurs. There were six cases
using batch drying oven and other 4 cases using steamed drying oven. The fruits were
graded according to their diameters through the grading machine into 4 sizes ; AA, A, B
and C with the diameters of the grading sieve 27, 25, 22 and 19 mm, respectively. The
drying process of batch drying oven were divided into 7 methods according to their
different methods of transferring fruit, layering, type of fuel, drying temperature, drying
period and number of turning up side down. The drying process of steamed drying
oven were also divided into 4 methods by using the same criteria. Three kilograms of all
sizes of dried longan fruit were collected and their physical, chemical and
microbiological properties were determined. It was found that the steamed drying oven
gave less percentage of pitted fruits compared to the batch drying oven. The
percentage of cracked fruits was depended on the starting temperature. The higher

starting temperature the more percentage of cracked fruits. The improper turn up side



down procedure is also affected the cracking of fruits. There was no significant
difference of the percentage of cracked fruits between two types of drying oven. The
presence of dirty fruit represented the use of long standing fresh longan fruits or the
adulteration of cracked fruits. The average diameters of the dried longan fruit for AA, A,
B and C grades were 29.11+0.57, 25.86+1.11, 23.17+1.29 and 20.68+1.21 mm,
respectively. There was no significant difference of crust color among all grades of
dried whole longan in L, a* and b* values. The size of fruit affected the intense of flesh
color, the bigger fruit had the lighter brown color than that of the smaller one. The water
activity and moisture content of dried whole longan flesh were 0.48-0.63 and 9.3-16.4%;
the pH and total titratable acidity were 4.9-6.1 and 0.71-1.3%; the total soluble solid and
total sugar were 77.4-86.4% and 56.2-76.6%, respectively. The microbial contamination

in some of dried whole longan flesh were higher than threshold limit values.
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