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ABSTRACT

The objective of this study aim to extend shelf life of dried peel Longans. The
samples were collected from 8 SME companies in Chiangmai and Lamphun provinces. The
physicals, chemicals properties, and amount microorganism of samples were determined during
storage of 0, 2, 4, 6, 8, 10 and 12 months. It was found out that the moisture content, water
activity, the amount of total acid as citric acid, and the amount of 5-hydroxymethy! furfural were
significantly increase (p < 0.05). While the L* of color value and the amount of reducing sugar
as glucose were decrease significantly (p < 0.05) as the storaging time increase. The properties
which can be used to be the indices of dried peel longans storage times are L* value of the flesh,
the amounts of reducing sugar, the amount total acid and 5-hydroxymethyl furfural because they
had drastic changed as the increasing of storage time.

The study on effect of packaging type, keeping temperature, and the used of
desiccant in the package on quality of dried peel Longan during keeping 0-12 months. The
analysed qualities were the same as the above. It was found out that the Longan that packed in PP
bag: kept at temperature lower than [5 degree celcius and pack without desiccant had water
activity and moisture content lower than the other packaging; temperature and desiccant as well

as the lower level of total acid and 5-hydroxymethyl furfural





