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Performance of Dried Longan Fruit Moisture Meter

USanassew laarstass’ uas 4ANA doUseRng |
a &9

Preedawan Chaisrichonlathan and Chusak Chavapradit

Abstract

Longan moisture meter was developed for measuring moisture content of whole longan fruit either for
monitoring moisture during drying process, price negotiation or for quality control during storage. The moisture
meter consisted of electronic measuring, analyzing and display circuits. In measuring the moisture content fifteen
dried longan fruits were peeled and put in the measuring unit which consisted of an acrylic cylinder and two lids
which act as electrodes at both ends. Moisture content of longan samples as measured by developed moisture
meter were calibrated against the standard hot air oven method until accuracy, repeatability, sensitivity, re-
productivity were achieved in prototype moisture meter could accurately measure moisture within the range of 60
to 10 % MC (wb) with standard error of + 0.25%wb.
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Figure 1 Dried longan fruit moisture meter (A), electrical and microcontroller circuit (B)
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Figure 2 Relationship between % moisture content of dried longan as determined by the developed moisture

meter and the oven method
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Figure 3 Variation of % moisture content of dried longan as determined by the developed moisture meter and the

oven method
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