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The objective of this research was to study the effect of hot water blanching on longan
(Euphoria longana Lour.) drying rate. Blanching was alternatively performed 3, 5 and 7 minutes
in boiling water. The experiment has been carried out in air cabinet dryer. For each experiment
run the longan with initial moisture content of about 280 % (db.) is dried with inlet hot air at 70-
75 °C and the air inlet velocity is 0.5-1.0 m/s. Drying time and weight of longan are measured in
4 hours intervals for 36 hours.

The test results found that the blanching with hot water had an effect on the increasing
rate of longan drying, especially in the first 12 hours of drying. The 7 minute of blanching is
found that it can reduce the specific energy consumption of drying about 5.15%. It is also found

that the more time of blanching cause more damage to the same time of fresh dried longan.





