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Abstract

A study of the production of powdered longan cube by glass transition method
was aimed to find suitable formulation and processing condition. Ten formulations of
longan powder were developed using mixture design technique. Physical properties (color,
solubility, bulk density, flow ability and glass transition temperature); chemical properties
(water activity, moisture content and sorption isotherm); and sensorial properties were
determined. It was found that the powder samples from ten formulations had significant
differences in moisture content, water activity, color, bulk density, solubility, flow ability,
glass transition temperature and sensorial properties (p<0.05). The most suitable
formulation composed of concentrate longan juice, longan fiber and sugar of 50 50 and
30% (w/w), respectively. It had water activity and moisture content of 0.38 and 3.57 %

(wet basis), respectively with good solubility and flowability.



Additional of more maltodextrin gave significantly lower moisture content, water
activity and bulk density (p<0.05). Addition of more concentratrate longan juice and
longan fiber gave the significantly higher moisture content, water activity and reducing
sugar content (p<0.05). The compression of longan powder using compression force of
0.5, 1.0, 1.5, 2.0 and 2.5 tons was studied. It was found that the pressure of 1.5 tons
gave highest sensorial acceptance score. The pressure of 1.5 tons was suitable condition for
compression of longan powder. The physical, chemical and microbiological qualities of
longan powder were assessed during storage for 3 months. It was found that moisture
content and water activity increased during storage. Total plate count, yeast and mold
count were within the value regulated by the Thai Local Food Regulation Standard for

longan juice powder.



