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Abstract
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Flavor is one of important quality characteristic influencing customers’ acceptance
for dried whole longan of Chinese people. Chinese people believe that eating dried longan is
good for health. Due to longan has a phenolic compound which has been shown to possess
potent antioxidant activities. In this study, the effect of drying condition on the changes of

volatile compounds and phenolic compounds of dried whole longan was investigated. Longan

cv. Edor with size AA, @ about 25 mm, and total soluble solid in the range of 17-20°Brix
was selected. This quality is commercially used for the production of dried longan. The
unpeeled fruits were dried in a single layer at four different hot air temperature (60, 70, 80
and 70°C) using a laboratory tray dryer. Hot air velocity was fixed at 0.2 m/s. Hot air was
flowed through a layer of fruits from the bottom side. Fruits were dried until the water activity

of flesh was approximately below 0.60. Drying time is about 55.5, 33.5, 22 and 19 hours for
drying temperature at 60, 70, 80 and 90°cC, respectively. In this work, it was found that
drying rate increased when the drying temperature increased. The highest total phenolic
content (1.23-1.28 mg/gram dry weight) was found in the highest drying condition (90°C/19
hrs) which relate with the highest antioxidant activity, too. The volatile compounds in fresh
and dried longan were cis-B-ocimene, trans-B-ocimene, ethanol and ethyl acetate. Different

drying condition caused the different amount of volatile compounds. The highest amount of



volatile compounds was found in drying condition of 70°C for 33 hrs, and also found the

highest of key component, cis-B-ocimene, (9.74 x 107 peak area/gram dry weight) in this
drying condition.
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