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Abstract

Developments of softly frozen longan product were studied; they were effects of osmotic
solution concentration, the vacuum impregnation process and the sterilization process before
air-blast freezing (-35 OC, 4 hour). The longans were immersed in optimal osmotic solution
which contained sucrose, glucose, fructose, sorbitol, glycerol, ascorbic acid, and calcium choride
which were 40, 40, 40, 20, 1, 0.03 and 3.18 (100 g of water) respectively, then the optimal
vacuum impregnation process consisted of a 30 min vacuum at -0.9 bar. This condition resulted in
an improved the texture of frozen longan fruits. Moreover, this technology has been popular in
the industry more than the soaking method and circulation method. Furthermore, in this study
longans were sterilized at 80 °C for 5 minute before freezing. This condition affecting to product
colour which was white with slightly yellow, the texture of frozen longan and the quantity of
microorganisms in the softly frozen longan were decreased. The product acceptance were 99%

and 74% of consumers whom were interested to purchase.



