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ABSTRACT

The characteristics of longan chutney product using Ideal ratio profile were studied. The
most preferred characteristics of longan chutney prototype were medium red colour, viscosity,
spiciness and spice odour. The second preferred characteristics were sweet taste, medium particle
size of chili powder and small particle size of a longan. The most acceptable formula comprised
of 61.80 g of longan, 2.75 g of onion, 0.70 g of ginger, 1.00 g of garlic, 19.50 g of sugar, 2.00 ml.
of glacial acetic acid, 1.75 g of salt, 0.50 g of ground chili and 10.00 g of stabilizer. The colour
values L*, a*, b*, viscosity at 25 °C, Aw, total soluble solids, pH , total acidity and total salt were
30.58, 15.38, 18.12, 12085 cP, 0.668, 65.20 °brix, 3.68, 1.00 % and 1.81 %. The suitable
stabilizers at 10 % in longan chutney prototype formula were studied using Mixture design. The
most preferred formula contained 9.38 %w/w glucose syrup, 0.10 %w/w xanthan gum and 0.52
%w/w modified starch as stabilizers. The accelerated shelf life study of longan chutney was done
at 25, 35 and 45 °C for 3 months. The overall acceptable score of 5 and viscosity changes were
used as indicator for shelf life. It was found that the shelf life of longan chutney at 30 °C was 40

days.



