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ABSTRACT

The objective of this research was to investigate using low quality dried Longan for ethanol
production. The studies were separated to be 3 steps consisted of 1.) Using Mixture design to find
the suitable ratio of dried Longan, sugar and yeast. 2.) To find the influence of 3 factors: method of
sugar extraction, time and temperature of fermentation by Factorial experimental design and

3.) Finding the optimum time from the found conditions of 2 first steps.

The result of optimum condition was dried Longan 2,000 g, sugar 1,000 g and yeast 3 g.
The result of statistic analysis, the influences of factors on fermentation at 95% confident level.
Found that all of factors and all interaction factors have influence on fermentation, except
interaction factor of method of sugar extraction and fermentation time. The study of fermentation
time was investigated using sugar extraction by boiling of flesh Longan then fermentation at 35°C
for 14 days which provide 12.36% alcohol. The optimum time was 14-18 days for which it can

reach 13-14% alcohol.



