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Effects of Package and Storage Conditions on Dried Longan Flesh Quality
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Abstract

Longan is an economically important fruit of Thailand. Export of longan fruits is mainly in fresh and dried
forms. Drying process helps extend shelf life. A study was conducted on the effects of package (polypropylene
bag, vacuum bag or aluminum foil bag) on the quality of dried longan flesh stored at ambient temperature (25-30
°C) and lower temperatures (4-8 °C). The results shown that the moisture content and water activity of the dried
longan flesh at ambient temperature increased during storage whereas its color values (L*, a*, b*) decreased. The
dried longan flesh in aluminum foil bags had the highest color values, followed by that in vacuum and
polypropylene bags, respectively. The moisture content, water activity and color values (L*, a*, b*) of the dried
longan flesh at 4-8 °C decreased during storage, but there was no statistical difference in these parameters
among the package types. The changes in total soluble solids and microorganism levels of dried longan flesh in 3
packages and at both temperatures throughout the shelf life of 12 months were still acceptable (up to standard).
The acceptance score by consumers decreased with storage time. The dried longan flesh at lower temperature
had higher acceptance score than that at ambient temperature.
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Figure 1 Effect of storage time at 25-30 °C on moisture content (A) and water activity (B) of dried longan flesh

Table 1 L*, a*, b* color values of dried longan flesh at 25-30 °C

Storage time L* value a* value b* value
(months) PP Vac Al PP Vac Al PP Vac Al

0 43.00 43.00 43.00 7.59 7.59 7.59 4.03 4.03 4.03
2 41.69 42.45 43.66 7.31 6.97 7.39 3.12 2.93 3.80
4 38.29 38.29 41.13 5.98 6.28 7.7 1.83 1.25 3.37
6 37.87 37.70 39.37 5.76 5.84 7.14 0.39 0.73 3.20
8 34.94 35.13 36.06 511 5.31 5.96 -0.67 -0.48 0.76
10 34.15 34.25 35.37 4.99 5.01 5.69 -1.78 -1.61 -0.67
12 33.71 33.85 34.84 4.51 4.44 5.14 -2.16 -2.09 -0.90

Mean 37.67b 37.81b 39.06a 589b 592b 6.59a 068b 068b 194a

NB. Means within a row with the same letter are not significantly different (DMRT 5%)
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Figure 2 Effect of storage time at 4-8 °C on moisture content (A) and water activity (B) of dried longan flesh
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Table 2 L*, a*, b* color values of dried longan flesh at 4-8 °C

Storage time L* value a* value b* value
(months) PP Vac Al PP Vac Al PP Vac Al

0 43.00 43.00 43.00 7.59 7.59 7.59 4.71 4.71 4.71
2 42.29 42.40 42.87 7.49 7.47 7.52 4.96 4.60 3.77
4 40.71 40.25 40.30 7.26 7.24 7.31 4.02 4.26 3.95
6 38.45 39.04 39.85 7.19 7.22 7.16 3.10 3.60 3.61
8 38.17 39.01 39.58 7.04 7.7 712 3.57 2.03 2.91
10 37.92 38.28 38.66 7.04 7.06 7.04 2.49 1.87 2.97
12 37.41 37.87 38.10 6.75 6.97 6.85 2.45 1.68 2.11

Mean 39.71a 39.98a 40.34a 720a 725a 7.23a 361a 325a 343a

NB. Means within a row with the same letter are not significantly different (DMRT 5%)
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