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Production of Canned Longan Stuffed with Mango in Syrup and Canned

Longan in Orange Juice for the Farmer Groups
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ABSTRACT

The objective of this research is to study for consumers attitude and the production
of canned longan and/or with other fruits and fruit juice for the farmer groups. It was carried
out in Chiang Mai province during October 2005 to September 2007. The results were found
from the survey that 26.77 and 25.76% of the consumers were interested in canned longan
stuffed with mango in syrup and canned longan in orange juice respectively. The syrup for
the canned longan stuffed with mango has been made from 72% water, 27.65% sugar,
0.35% citric acid. For orange juice, the ingredients are 80% orange juice, 19.3% sugar, 0.5%
salt, and 0.2% citric acid. The sterilization process of these two products was performed
using water at temperature higher than 90°C for 25-30 minutes. The result from the analyses
of physical properties, chemical characteristics, microbiological tests, sensory evaluation,
and heavy metal properties had been under the standard requirement. The production costs
of canned longan stuffed with mango in syrup and canned longan in orange juice were
41.80-46.18 and 57.83-61.03 baht/can respectively. When these products were stored for 10
months, it was observed that both products had higher tin contents but not over than 250
mg/kg, other qualities of products were still within the controlled specification and accept-

able by consumers.

Key words : canned longan stuffed with mango in syrup, canned longan in orange juice
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Table 1. Consumer survey of canned fruit products

Percentage
Items of consumer surrey Result
of consumer (%)

Favourite of consumer with Yes 73
canned fruit products: No 27
Frequency of consume canned Once a week 12
fruit products: Once a month 34
Twice a month 21
Other 33
Reason of consume canned fruit Long storage time 17
products: Convenient to buy 34
Ready to eat 39
Other 10

New canned fruit products that

Canned longan stuffed with mango in syrup 27

consumer was interested: Canned longan in orange juice 26
Canned orange in longan juice 14
Canned mango in longan juice 12
Canned longan in mango juice 11
Other 10
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Table 2. The production costs of canned longan stuffed with mango in syrup and canned

longan in orange juice.

Canned longan stuffed Canned longan

with mango in syrup in orange juice

Production
costs Costs of longan  Costs of longan Costs of longan Costs of longan
(baht/kg) (baht/kg) (baht/kg) (baht/kg)
15 20 15 20

Longan 13.13 17.51 9.62 12.82
Mango or orange 8.27 8.27 26.65 26.65
Chemicals 017 017 1.59 1.59
Gas 513 513 513 5.13
Package 8.09 8.09 9.07 9.07
Water 7.01 7.01 577 577
Total 41.80 46.18 57.83 61.03

Note: costs of products are baht/can
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Table 3. Tin content of two products at various storage times

Tin content (mg/kg)

Products at various periodes (month)

1 6 10
Canned longan stuffed with mango in syrup 3135 a 8441 b 129.21 ¢
Canned longan in orange juice 3027 a 7083 b 9740 c

Means in the same row followed with a common letter are not significantly different at the

5% level by LSD.

Table 4. Microbiological of canned longan stuffed with mango in syrup and orange juice

at various storage times.

Canned longan stuffed Canned longan
Reference
Item standard with mango in syrup (month) in orange juice (month)
1 6 10 1 6 10
Total plate count at 35°C (CFU/g) <10 <10 <10 <10 <10 <10 <10
Total yeasts ana moulds (CFU/g) <10 <10 <10 <10 <10 <10 10
Coliform bacteria (MPN/g) <30 <30 <30 <30 <30 <30 <30
E. coli (MPN/g) <30 <30 <30 <30 <30 <30 <30
Cl. perfringens in 0.1 g ND ND ND ND ND ND ND
Staphylococcus aureus (MPN/g) <30 <30 <30 <30 <30 <30 <30
Salmonella in 25 g ND ND ND ND ND ND ND
Incubation test Normal Normal ~ Normal  Normal Normal Normal Normal
Flat sour mesophile Absence Absence Absence Absence Absence Absence Absence
Flat sour thermophite Absence Absence Absence Absence Absence Absence Absence
Yeast and mold Absence Absence Absence Absence Absence Absence Absence

ND = not detected
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