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ABSTRACT

This study aims to develop the osmotic dehydration condition for the production of
intermediate moisture longan (IML) to improve its texture. The IML using osmotic
dehydration and hot air drying were used to obtain the soften texture of product. There
were two osmotic solution formulations including (1) mixture of sucrose and glycerol,;
(2) mixture of sucrose, glycerol and sorbitol. 1% of citric acid and 0.1% potassium sorbate
were also added in each solution. Mixture of 50% sucrose, 25% glycerol and 25% sorbitol
was the optimum osmotic solution. Moreover, to find out the effective osmotic
dehydration, three osmotic dehydration conditions consisting of 6 hours of immersing at
ambient temperature (29 + 2°C), 12 hours of immersing at 25°C and 18 hours of
immersing at 4°C were carried out and dried at 60°C for 8 hours. Results from the
physicochemical properties and sensory evaluation showed that 12 hours of immersing at
25°C was the most suitable osmotic condition.

To compare the effects of hot air drying and vacuum oven drying on the quality of
IML, drying kinetics were applied to estimate the effects of two drying methods on the
physicochemical and sensorial properties of IML products. Factorial design with two
factors was conducted (drying method: hot air and vacuum drying; and drying
temperature: 60 and 70°C). Results showed that there were significantly different (p <
0.05) effect of drying methods and drying temperatures on a* values, texture and

antioxidant capacities of IML products. Besides that, the product’s sensorial included



flavor, taste scores were not significant difference (p > 0.05) while their overall liking,
color and textural scores were significant difference (p < 0.05) between treatments.
Sample color change values (Aa*) after vacuum drying were significantly (p < 0.05)
lower than those of hot air drying.

Due to fresh longan is not available all year, frozen longan can be an attractive idea
to solve this problem. To compare the qualities of IML products using fresh and frozen
longan, determination of physicochemical properties and sensory qualities of IML
products were conducted. It illustrated that there were not significantly different between
the qualities of IML products drying from fresh longan and frozen longan (p > 0.05) and
either drying from fresh or frozen longan were acceptable for production of IML.

The combination of hurdles including osmotic dehydration, hot air drying and
different types of packaging (aluminum bag with nitrogen, aluminum bag without
nitrogen and clear plastic bag) at different storage temperatures (4, 25, 35 and 45°C) were
found to be effective in extending the shelf life of IML products. Moreover, the alteration
quality of IML during storage was found that packing condition, temperature and storage
time affected on the quality of IML (p < 0.05). The products packed in three types of
package and kept at low temperatures could be still in good color and sensorial properties
than those of at high temperatures. The IML products packed in aluminum bag with
nitrogen and kept at 4°C and 25°C can be stored for 98 and 37 weeks, respectively.
Furthermore, the IML products packed in aluminum bag without nitrogen and kept at 4°C
and 25°C can be stored for 34 and 16 weeks, respectively. The IML products packed in
clear plastic bag and kept at 4°C and 25°C can be stored for 25 and 14 weeks, respectively.





