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ABSTRACT

Longan was dried in batch type dryer at 80 °C with air velocity of 0.7 m/s without turning of
longan during drying. Four sizes of longan namely A, B, C and mixed sizes were used in the test.
Test results showed that drying depth of 20 e¢m required less drying time and had better quality of
dried longan than drying at the depth of 40 and 60 cm. Drying at 20 cm depth took 26.09 hours
before the material was dried to 18% (w.b.) moisture content. At the depth of 40 and 60 cm the
drying time were 29.16 and 35.00 hours respectively.

It was found that smaller size longan had higher drying rate than the larger ones at the
beginning of drying period. Therefore, it took less time to reach the required moisture level. At 20
cm drying depth, longan of size A B C and mixed took 27.75, 26.44, 25.21 and 24.96 hours of
drying respectively. For the drying depths of 40 c¢m, it took 32.79, 28.49, 26.28 and 29.09 hours
respectively and at 60 cm drying depth, it took 40.38, 35.91, 30.15 and 33.55 hours respectively.

In this study it was found that at the same drying thickness the sizes of the fruits had no
effect on dried longan quality. However, drying layer of 60 cm had some effect on color of the

dried product.



