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Abstract

Drying process and export of dried longan had been studied in Chang Mai and
Lamphun to -illustrate the processing technique of dried fongan for export , the amount of
raw material used and marketing system of dried fruit. Exporting of dried products were
also studied included quantity , quality , marketing system and the facing problems.

The studied populations were 20 export companies who exported their products at
Chiang Mai Internatinal Airport Plant Qurantine Station. They were divided into two groups
: the first group with the exporting volume more than 100 tons/year and the second
less than 100 tons/year. The study methods were interview and evaluation with means
and percentage |

From the research finding it was found that the preference of longan cultivar for
drying process were Daw , Biew Kiew, Haew and Chompoo respectively. For the drying
machinery around 82.4 % used the drying oven made in Taiwan. This type of oven
could receive around 2 tons of fresh fruit per each time. Fruit were filled in the oven in

three layers separated by nylon net. Temperature for drying were differently , but around



80 -70 " C for the period of 36 hours (419%} . During the time, fruits were turned over
2 - 3 times to ensure the drying . Assesment of retaining moisture after drying process
depended on their own experience. After drying the fruits were graded according to fruit
diameters into 4 sizes ; AA A B and C with the diameters of not less than 25 22.5
20 and 18.3 mm. respectively. Broken or cracking fruits must be sorted out before
packing in paper box insulated with p!asﬁc sheet. The regular packing weight was 20
kg/box , with around 85 % had their own trade mark printed on the box. The packing
were kept at room temperature.

For the production capacity, the enterpreneur produced at the averege 54
oven/day of each 2 tons fresh fruit/oven . The requirement of fresh fruit was around
108 tons/day. They bought fresh fruit and dry product everyday at the average
amount of 87,841.1 kg./day and 13,437.5 kg./day respectively. The main supply of
fresh and dry fruits were the farmers. Purchasing was based on the exporting grade of
AA A B and C of which the price of fresh fruits were 21.85 18.14 13.01 and
5.57 Baht/kg. and for dry fruits were 90.23 71.51 38.72 and 16.45 Bahtskg.
respectivety.

About the exporting system, the total amount of exporting goods from both groups
were 17,655,357 kg. with the value of 710,494,117 Baht. Most of the product
(85.5 %) exported to China with the amount of 15,091,583 kg. and around 14.5 %
to Hongkong (2,563,774 kg.). The specification of the product required by the import
countries were fruit size (true to size marked on the box) , no broken fruit , low retaining
moisture and no fungi contamination.

Both groups of exporters were facing the problems of high price of raw material
{fresh fruit) and dry fruit and low quality of dry product purchased from the farmer , i.e.,
irregular fruit size , high retaining moisture. Moreover , they were getting obstructed in the
poor marketing system both domestically and internationally . There were not enough
government agencies to arrange the certificate for quality ass-urance. Lacking of liquidity

and labours were also another big problems.



