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Value Added Fresh and Dried Longan Flesh

for Health Food Products

Nithiya Rattanapanone, Sujinda Sriwattana, Suthat Surawang and Jurmkwan
Sangsuwan

Abstract

The aim of this research was to develop the new products from fresh and dried
longan flesh into sugar syrup, jam and snackbars. The jam and snackbars composed of
all natural ingredients with high phytochemicals. Physico-chemical properties of all
products were determined on the basis of moisture content, water activity, Hunter
colour (L, a, b, chroma and hue angle), texture and viscosity (only syrup). Functional
food assessment of snhackbars was based on the total antioxidant activity and total
phenolic compounds.

Longan sugar syrup was prepared from longan juice by squeezing the flesh with
hydrolic press and concentrated with vacuum rotary evaporator or double steam jacket
at 1.0-1.2 Bar until reaching 55 degree Brix. The yield was about 23.33% by flesh
weight. After storing in glass or polyethylene terephthalate (PET) bottles at 25°C for 12
weeks, it was found that glass bottle could reduce moisture gain, browning reaction and
delayed darkening of syrup color.

Dried longan flesh jam was formulated by using passion juice as natural
acidulant and using natural pectin from passion fruit peel compared with commercial
pectin. The product composed of longan sugar syrup (55 degree Brix) 45.67%,
chopped dried longan flesh 20.55%, honey 17.35%, chopped inner portion of passion
fruit peel 13.70%, passion fruit juice 2.28% and citric acid 0.45%. The jam was
prepared by soaking chopped dried longan flesh with longan sugar syrup and passion
fruit juice and kept in refrigerator about 4°C for at least 12 hours. Mixed chopped inner
portion of passion fruit peel in longan sugar syrup, heat gently and added chopped dried

longan flesh in the syrup and juice, stirred until total soluble solid increased up to 65
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degree Brix, then stopped heating, added citric acid and mixed thoroughly. The
finished product was packed into 2 types of bottles (glass or PET) and then stored at
25°C for 12 weeks. It was found that glass bottle could reduce moisture gain, browning
reaction and delayed dark color of jam.

Snackbars of dried longan flesh was formulated with chopped dried longan flesh
and dried strawberry, roasted black and white rice grain, honey and glucose syrup. The
product was packed into 3 types of packaging materials (LDPE, nylon/LLDPE and
laminated aluminum foil) and then stored at 25°C for 24 weeks. Results showed that
the best packaging material for snackbars was laminated aluminiun foil bag which
possessed a good storage life of over 24 weeks. High quantities of antioxidants were
also retained in the snackbars with added dried strawberry and roasted black rice. The
Hunter colour and water activity values suggested that there was no extra browning
reaction. Therefore, snackbars formulated from dried fruit, roasted rice and sugars
should offer a good source of calories, antioxidant and also contain dietary fiber from
dried fruit, so it may be a convenient functional food for school children and adults.

The technology of new longan product processes was transferred to small-scale
industries and household villagers. The training courses were performed twice with

total 63 participants. They highly appreciated training courses.

Key words :- Longan fruit, longan sugar syrup, dried longan flesh jam, dried longan
flesh snackbars



