I a d | e o A o
FOLIOIINETUNUD ﬂﬂ!ﬂ1°l/‘l‘1/lNﬂ1EJﬂ1W!mJ!m$ﬂﬁ!ﬂ‘]J‘Jﬂ“]ﬁ"’U’eN!EJaﬁﬁﬂﬂ

RN UNANIAATT ADDIARANYN

a a % a a 4 S
TJ’iiUuiUu1 ANYITATUHIUUNA ('J‘VIﬂWﬁWﬁ@]ﬁ!mglﬂﬂTuTﬁﬂfﬂii’)“’ﬂﬁ)

Ja (R a a d 4 A A a
91%1’58]7]‘1]’5ﬂ‘15]12]7]ﬂ114!‘1/‘|14fﬁ TNAITATINGY AT, BIU BNV IATTNNT
(%4 ]
UNANED

a o 4 [ 4 [ o
lunswaneand loazpauarssduuunaz Jasgaddunuludr lsuaazidea Tas1d
L] . . d! [ L] 1Y dy da’ o 9
UAUMINAABINUUAIUNEY (Mixture design) FeudlsAuaiunaussil 1ifedledeeay 60-
:’ 4 Y 4 Iy
80 1aanauieeaz 15-30 a1 dnuusesay 0.25-1 Tasaatunusesas 0.25-1 14
° A " o A o a 4 v v
fuudmaneuiiny 12 dmaaes 1l imsziaunmnnenmuaziall Taewudn s
L ogluyi9 32.01-41.16 ad C oglur24 6.48-7.56 Ad H agluaie 64.13-67.83 naag
< [ ° Z) ' @ d v @ [
Iifiuineaad letifitaiaseu anyaynmiaileduia (TPA) fia1 hardness 20.56-157.95
HIdu gumminess 41.69-112.62 11au  chewiness 32.85-72.08 11y <1a4 Uuw
dy [ 4 Qadal a 2 9}3 [ I [ A g
AMUFU AR RAAIA UTaveadanazats Idnanua aranniunsa-aretaniuy
a 4 o w Z’
{ooay 21.52-30.53, 0.76-0.81, 54.9-66.6 a4f1U5n%y uaz 6.95-6.98 auaiay  UIa1a
a 4 2’ 2,' 1 [~ o w
Sarduaziiaananuanauiuissay 15.25-21.49 uaz 32.31-36.53 @1ud1au 910013
v o ' A A &£ Y “ ] J
nadeunlszamduianui gasimuzauiga Falszneudlediledosns 68 1i1a1a
9 4 = 9) o I o 9 Yo Iy
Fouaz 30 asaduuusesaz 1 Tanadatusudesar 1 1dsuazuuuanuyeunaznsgausy
=2 =2 va a a a 9 a @ 4 4 9 '
gega msdnyiduianiaialagaradnld matanisiauuy naudud 1dun ns
NAABUMIAY HATNINAABUMINAANWAY tazmatamsauuudy Tagsualiaii
v A g o o A ) A 9 2 =
Auaatly 40 Pa d@1%5UsNaaaumsALIaLMINATauIuUay uie 1iauassal

[ A g o @ @ 9 A [ =
AnaNIu 0.3 % d@1MIUNTNAADUNITUAAIIUIAU DINNITNATDUNITAY WUINYAA



° o < ' % ° Aa ] v
dleliuvuraeaiu 4 esadszneu ddsyaeudlsunudianslin-maiu 1 wul9A0
[ o o 4 [ 1A a [ v v
auNsUAUNLUIIaeIUNTIaa 1 Wiy Tasaaardanlugda  uazAinuKilala
A 4%’ a J A v A P dzl X A v o v Aa v
MuvuaulIIIvaIs I uuras Taddadud iy FauamnRuiuAINIsHagled
v @ ' ° ° <
87173 UAZIAMUE MINMINATEUNTHAAIAUNDI 1wadd letlnuudraeauduuuy 9
o & 9 o o 4 [ v [ a a [
p9Alsznou deilsznaudisuuuIaIuNEIan 4 HUg avvuIuNUTlIBaIE 1 nUe
o 9 4 @ 9 A A dzj a J A
HAZNUNAIANVAUANAAS  1aZ1IAINMINNAMMAY HAnHBIUAWTINMAITI Y
v A v oA A dzl o [ o ' A o =
uazTasaddusunmiudy dmsunsnageunuudy wulneana lelian storage modulus
' a < ] 1 a '
94021 loss modulus uﬁmﬁawmﬂﬁmawmum?}wqumuslusmu INNITUATIEH
o -4 v @ . y
anduiutsznig storage modulus iy elastic modulus #1 1@1nn1snaaeunIsAVLAY
storage modulus AuA1 equilibrium  stressfi'l@vinn1snadeun1sWAANIAY T
o v a @ 1T o a o v v W
Anuduiuslunama@einu Taeladudszansavdusius () sy 0.97 uaz 0.98
o w S o [ o o ' < {
CRITaRIoST] msﬁmgmmazmsmmﬂwmzmiqnmmmﬂmmwmmwaﬁaﬂﬂwum NSIAUN
a a S o [ '
gl 30 essuwaiFea Tuga Tnd Inswau Jegmsnuiny 3 Ju gulesduazga luasw/
a S o @ y { < {
Tnaeday ussyluanizquyinaleIgnIsnusnYI 6 U yuzNigaannun 4 a3e

2 =| < [ o
yaIyed 191N 1TINUINNYI 30 U



ThesisTitle Physico-chemical and Shelf-life Qualities of Longlatly

Author Miss Sasitorn Laolertlakana

Degree Master of Science (Food Science and Technology)

Thesis Advisor Assoc. Prof. Dr. Arunee Apichartsrangkoon
ABSTRACT

To make longan jelly, minced longan was blendedhwaarrageenan and
locustbean gum. The experiment was used mixturegrddsy varying 60-80 %
minced longan, 15-30 % mixed sugar, 0.25-1 % caeagn and locustbean gum with
total number of 12 treatment conditions. Subsedyetite physical and chemical
gualities of the jelly producteere analysed. Colour showed L value of 32.01-41.16
C value of 6.48-7.56 and H value of 64.13-67.83clwhvas an indication of light
brown colour. Texture profile analysis exhibited hardness of @0157.95 N,
gumminess of 41.69-112.62 N and chewiness of 322868 N etc. Moisture content,
water activity, total soluble solid and pH werefaows, 21.52-30.53 %, 0.76-0.81,
54.9-66.6 °Brix and 6.95-6.98 respectively. Redyiamd non-reducing sugar were
15.25-21.49 % and 32.47-36.53 % respectively. Sgresamluation demonstrated that
the optimum formula which composed of 68 % long&h% mixed sugar and 1% of
each gum were obtained the highest score of acuaptdransient measurement i.e.
creep and relaxation tests as well as oscillatgrachic sweep were performed at
either constant stress at 40 Pa for creep tesbsaiatory sweep or constant strain at
0.3% for relaxation test. The creep model of longdiy consisting of four elements
included a unit of Maxwell connected in series vathinit of Voigt-Kelvin. An elastic
modulus and viscosity increased with increasingliewef carrageenan and locustbean
gum which were antagonistic with permanent defoionaiand retardation time.
Whereas the stress relaxation model was nine eteneamsisting of four parallel
units of Maxwell connected with one free springmi@&rly as creep, an equilibrium
stress and relaxation time increased with incrgadevels of carrageenan and
locustbean gum. For oscillatory sweep, the storageulus was stronger than the loss
modulus of every jelly product, indicating a stroafgstic was predominant in the
system. A positive correlation coefficient of stgegamodulus versus elastic modulus
and storage modulus versus equilibrium stress Wed@ and 0.98 respectively. For
shelf-life assessment, products stored in polydemayfilm at 30°C could be kept
for three days while those stored in foil and nylon hermetical sealed could be
remained for six days. The products stored &€ 4n every storage condition could be
kept for thirty days.



