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ANTI-BROWNING AGENTS/ TREHALOSE
MAY  SURAJITTAPORN : PREVENTION OF DARK COLOR FORMATION IN
GOLDEN DRIED LONGAN DURING STORAGE. THESIS ADVISORS : ASST.PROF.
BUSARAKORN MAHAYOTHEE, Ph. D.ASST.PROF. EKAPHAN KEAWMANEECHAI, Ph.D.
,AND ASST.PROF. DUANGJAI THIRATHAMTHAVORN, Ph. D. 183 pp.

Product color is the primary quality criterion affect consumer acceptance. The
major problem of golden dried longan is the color turns to dark brown or black rapidly during storage
at room temperature. The objective of this research is to prevent the dark color formation in golden
dried longan without sulfites for maintaining the quality of golden dried longan during storage at room
temperature. Study the effect of glycerol, trehalose and anti-browning agents on the color colour
changes of golden dried longan during storage in polypropylene bag for 5 months at 32+0.5°C
45+0.5%RH. The result showed that adding glycerol and trehalose in osmotic solution can
decreased the a,, of the sample significantly (p<0.05) compared with untreated sample. Browning of
golden dried longan is caused by both enzymatic and non-enzymatic transformations. Blanching
process using boiled water at 100°C for 10 minutes before immersing in osmotic solusion inhibited
PPO activity that is cause of enzymatic browning reaction. After 5 months storage, The golden dried
longan pre-treated with glycerol 20%+trehalose 5, 10% are the best conditions for preserving the
color of dried longan. Considering the drying conditions, it was found that stepwise drying at 80°C for
2 hours and 70°C for 1 hours 30 minutes gave the lower browning than drying with single step at
70°C for 4 hours
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