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Microwave-Vacuum Drying of Peeled Longan

a % . a £ ao £
E‘{’J‘Ylfj LAINUET, RUTIG Iaﬂm‘immm LLRZDAFAN® mnﬂimqa

AT UNA LA ENAINY ADSNAITURILINR DULAZ a9 wﬁ‘nmLﬂﬂIuIaﬁwszaamnﬁWﬁuq‘%

126 ﬂ.ﬂs:mq"?}ﬂ L“]J@Wjdﬂ; NN 10140 Tns 0-2470-8623 INn5813 0-2470-8623 E-mail: suwit_energy@hotmail.com

Suwit Paengkanya‘, Somchart Soponronnarit and Adisak Nathakaranakule

School of Energy, Environment and Materials, King Mongkut's University of Technology Thonburi

126 Prachautit Rd., Tungku, Bangkok 10140 Thailand Tel: 0-2470-8623 Fax: 0-2470-8623 E-mail: suwit_energy@hotmail.com

UnAnsa
flodunaldsaninu Ianvasidunvinavuazidon AR
w

]

%lammidmaﬂludaumaaﬁﬂﬂauLLﬁaﬂs:mm 60 R1WLRIE
=

o A v o o o [ Y =
snsgaatl mysuuisd lolasmlldnsauuisdrvauion o9l

daiFofaltinnanudounu wazgyiRogmn KRN UYIRaINTT

=73

auwiy asunlusuiduifaauaidsnisavuiiniadannld

lulasnnnsldanuaugyaimaluniseuisirlowugasan
AN TUINF U IzuN 4 500-670 % W1ATZ LRI (83-86 %
Waszwdon) ﬁm"l,ﬁmm%uq@ﬁmﬁ 20 % ANAIFTIRUAY (18 %
asgnwon) lasfnswansznuvasiiaslalasian 240 uaz
270 W uazIzauanuaugyyInalugig 100-300 mbar fifiuadie
aaunasaaizaInsauiid louazguninsasilonadug
manas waziiloduds  nmsdnemudn samniseuuiizas
loRutudermaslulasnifutuuasanudugyannadia
Tasiaslulasnddsuulasldazlinadadasniseuusts
NNNIZAUANUAUTY YN r‘iﬁﬂﬂmnﬂﬁgma:i:ﬁumw
suggameaidrin i lowsuuladiiasniimaslalasom
@”ﬁme%ﬂmmé’uq@@nmﬂﬁga waziuwi liufiazdanadants
NAGI ALY Lm:mmmjué"aﬁama slafauniadarmds
lulasian 270 W anadugyyIniea 100 mbar azlddlofinias

N8d MINA ANULTINATANUN UKD NFA
ardan: lulasawgyymaniseuuiyslomunn

Abstract

Longan is a sweet fruit with nearly spherical shape and has
annually exported values of around 60 million US$ for its dried
product. A hot air drying is commonly a technique for producing

dried longan. Due to some disadvantages of this hot air drying

technique in long drying time and final product's quality
deterioration, microwave drying under vacuum pressure was
proposed as an optional technique in this study for drying longan
from an initial moisture content of approximately 500-670 %d.b.
(83-86 %w.b.) to the final moisture content of 20 %d.b. (18
%w.b.). The effects of a microwave power and vacuum pressure
on drying kinetics and qualities of dried longan were studied in
the range of 240-270 W and 100-300 mbar respectively. The
drying kinetics and qualities of dried longan; in terms of color,
shrinkage and texture. The experimental results showed that
drying rate of longan increased with an increase of microwave
power and a decrease of vacuum pressure. The change in
microwave power had more effective to the drying rate than the
change in vacuum pressure. High microwave power and low
vacuum pressure gave dried longan with less color change than
at low microwave power and high vacuum pressure, and also had
a trend to decrease shrinkage, hardness and toughness of dried
longan. Under microwave at 270 W and 100 mbar condition,

dried longan had a golden yellow color and tended to have the

least shrinkage, hardness and toughness.
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