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ABSTRACT

Development of longan juice extract from low grade dried whole longan fruit fortified with
longan seed extract was conducted to solve a problem of low grade dried whole longan and longan
seed as an industrial waste. Therefore, development of healthy longan juice extract was considered.
Longan (cultivar Edor) seeds were extracted by three different extraction methods: hot water, 70%
ethanol and ultrasonic-assisted extraction (UAE). Longan seed extracts were analyzed of major
phenolic compounds and their free-radical scavenging activity by DPPH assay for selecting the
most effective extraction method. The findings indicate that the extracts contained three major
phenolic compounds, analyzed by high-performance liquid chromatography (HPLC) analysis,
including gallic acid, corilagin and ellagic acid. Longan seed extracted by ultrasonic-assisted
extraction contained the highest major phenolic compounds content (16.549 + 0.422, 35.617 +
0.349 7.020 + 1.311 mg/g, respectively). The antioxidant activity IC,, value of 0.031 + 0.012
mg/ml was not different from longan seed extraction by hot water (P>0.05) but less extraction time.
Dried longan fleshes with seed were used to produce longan juice extract using two different
processes including (1) conventional boiling and (2) boiling with electric pressure cooker and then
concentrated by rotary evaporator at different temperatures (50, 60 and 70 °C). The results show
that using of electric pressure cooker for 20 minutes and then concentrated by rotary evaporator at
60 °C was the suitable process because it had less processing time than conventional boiling
but higher total phenol content with like slightly score. Longan juice extract produced from high

grade dried whole longan as control using previous suitable process had viscosity value, L* a* b*



values, total polyphenols content and acceptance scores was not significantly different from the
juice extracted from low grade dried whole longan (P>0.05). The face-centered central composite
design (CCD) was performed to formulate longan juice extract. The factors consisted of pH value
(3.9 — 5.2), total soluble solid (34 — 44 °Brix) and longan seed extract contents (0 — 0.3%).
Consumer acceptance test (n=100) was conducted using a 9-point hedonic scale. The formulation
of longan juice extract including pH in range of 4.4 — 4.6, total soluble solid 42 — 44 °Brix and
longan seed extract contents of 0 — 0.08% was accepted from the most of consumers (92%) with
like moderately scores. The developed longan juice extract had 43.75 + 0.96 centipoises of
viscosity value. The contents of total polyphenol was 1.32 = 0.02 mg gallic acid/ml. Gallic acid,
corilagin and ellagic acid contents were 0.054 + 0.021, 0.256 + 0.044, 0.044 + 0.011 mg/ml,
respectively. DPPH radical scavenging acitivity was IC,, = 0.022 + 0.052 mg/ml. The L* a* b*
values were 26.57 + 0.12, 0.54+ 0.10 and 0.83 + 0.10, respectively. These results were not
significantly different from the control (P>0.05). Furthermore, the results from this study indicate
that longan juice extract from dried whole longan fruit fortified with longan seed extract has

a market potential.



