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Introduction

* During 2003-2004 , 40% of exported longan from
Thailand were dried longan

- Moisture content of seed still high and higher than that of aril
- Seed mainly shows water migration through seed stalk

- Water acitivity of seed and aril are different at the same moisture
content means due to the difference in composition and structure
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« fresh longans were attained from Asian shop in Germany Relative Humidity Air Velocity

(|Ot n0_1_3) and fresh market in Thailand (|Ot no. 4) - Drying kinetics was strongly influenced by the air temperature and

size of fruit but not effected by velocity and relative humidity of

Lot No Moisture Content, %w.b. Water Activity drying air
) Pericarp Aril Seed Pericarp Aril Seed
1 228 79.6 39.6 0.867 0.979 0.975
2 244 771 38.6 0.900 0.973 0.966
3 34.8 79.7 37.6 0.906 0.982 0.973 H
4 a4 794 316 oo oo oom Conclusion

» Longan was classified in three sizes and dried with
varying velocity, temperature and relative humidity of
drying air

* The drying kinetics of whole longan fruits at 80° C
depends on size of fruit and temperature of the air

+ Diffusion of water inside the fruit is more influencing than
convective transfer outside the fruit by dying air

+ Understanding of physiology of fruit, drying behavior and
sorption kinetics of each part in longan, modeling of
drying of whole longan fruits was possible

Results and discussions
* Quality of dried products
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