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Abstract

Effect of longan drying rates was studied. The objective was to determine the
cause of indentation and cracking of the fruit during drying. Grade A longan with
diameter of 22-24 milimeters was used in the experiment. The drying temperature
were 60, 70 and 80 °C. Drying air velocity was 0.6 m/s. There was no turning of
longan during drying. The depths of longan in the test were 20, 40 and 60 centimeters.

Test result showed that the volume of the whole fruit was reduced by 13-14 %
after drying. The void inside the fruit caused by the shrinkage of the flesh started
when moisture content of the drying fruits reached 60 %wb. The volume shrinkage of
the flesh was as high as 72-73 %. Indentation could occur if the fruit was pressed
continuously with a minimum force of 2 Newtons. Nonetheless, the weight of longan
fruits piling up on top of each other to the depth of 60 centimeters. could not crack the
peel since the minimum force required to break the fruit was at least 40 Newtons.

The drying rates and the drying temperatures had no effect on longan
cracking. But the 80 °C temperature was better than the lower temperatures of 60 and
70 °C in term of preventing indentation because the peel of the longan turned into

hard stage quicker, thus the chance of indenting was reduced.



