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Effect of Fresh Longan Freezing on Quality of Dried Longan
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ABSTRACT

The objective of this research was to investigate the feasibility of utilization freezing process to
extend the shelf-life of fresh longan for drying process in order to distribute the raw material throughout
the year. Comparison of drying process and quality of dried longan from fresh and freeze-thawed
longan were investigated. Peeled and pitted longans were divided into two groups. The first group was
dried at 70°C until its moisture content was less than 15%. The second group was frozen at -40°C until
center temperature of the sample reached -20°C. After one month storage at -20°C, the frozen longan
was thawed and then dried using the same process conditions as the first group. The results showed
that dried longans from fresh and freeze-thawed longans had moisture content within the community
product standard for dried fruits. Moreover, color values and liking scores in terms of color,
appearance, flavor, texture and overall acceptability of both samples were not significantly different (P
> 0.05). In addition, drying time of freeze-thawed longan was less than that of fresh longan which

might be because freeze-thawed longan lost some moisture during thawing as drip loss.

Key words: longan, drying, freezing, moisture
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Figure 2 Moisture profile of fresh and frozen longans during drying at 70° C
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Table 1 Color of dried longans from fresh and frozen longan

Dried longan from L* a* b*
Fresh 37.04+0.91° 15.35+0.55° 25.47+1.69°
Frozen 36.64+1.26" 15.29+0.51° 26.19+0.94°

Mean values in the same column followed by the same letters are not significantly different (P > 0.05).
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Table 2 Mean liking scores of dried longans from fresh and frozen longan

Dried Longan Liking scores
from Color Appearance Flavor Texture Overall acceptability
Fresh 6.83+1.21° 6.33+1.29° 6.47+1.24° 5.42+1.76° 6.31+1.21°
Frozen 6.77+1.33° 6.39+1.22° 6.48+1.17° 5.98+1.80° 6.48+1.20°

Mean values in the same column followed by the same letters are not significantly different (P > 0.05).
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