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ABSTRACT

Drying of peeled - longan using an alternate hot air dryer was studied. The dryer
contained 8 trays which could held a total of 24 kilograms of longan fresh.
The objectives of the study were to find the appropriate air velocity and period of
turning the hot air. The experiment was laid out in split plot design with 3
replications. The air velocity of 0.45 and 0.88 m/s were the main pliot and the
turning periods of 0, 3 and 6 hours were the sub plot. The drying air temperature
was 70 °C. Results showed that the air velocity affected drying time and drying
rate but the hot air alternating period did not. The appropriate air velocity for
drying peeled - longan was 0.88 m/s. It took 14 hours to reduce moisture content of
the longan fresh from 82.84% (w.b.) to 12.04% (w.b.) .

Comparison was also made between drying peeled - lengan with a farmer's
conventional tray dryer and the alternate hot air dryer. Both dryers could reduce the
moisture content of the longan fresh to the desirable level in 14 hours. In the test,

however, the farmer used a different process for drying. He maintained the hot air



temperature at 70 °C in the first step of drying for six hours and then reduced the
air temperaturé to 60 °C until the drying was completed. The final moisture
contend of the product was 11.85 %(w.b.). Color of the dred longan in the
farmer's dryer was first grade vyellow - gold while color of the longan obtained
from the alternate hot air dryer was brown - gold. The color difference of the product
may due to the different drying process. Nonetheless, quality in term of color,
dryness and texture of peeled - longan dried by the alternate hot air dryer was

satisfactory to the panelists.





