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Effect of Oxygen and Water Activity on Quality of Dried Longan Flesh during Storage

Prasit Kangenw*

Abstract

Dried longan flesh at water activity (a,) values of 0.4, 0.5 and 0.6 was stored in laminated aluminium foil
bags at headspace oxygen contents of 0%, 5%, 10% and 21% at 23-28°C and the physicochemical properties
evaluated monthly for six months. The L* values decreased and total color difference (AE) increased with increasing
wate activity. Dried longan flesh with a , 0.4 maintained its yellow-gold color for 6 months. However, ata_ 0.5 and
0.6 storage life the color darkened, especially at higher levels of headspace oxygen. Loss of sulfur dioxide at a
values of 0.5 and 0.6 coincided with color change. The color darkened at all a_ levels when sulfur dioxide content
was less than 80% of the original value. Shear resistance of the flesh was not dependent on headspace oxygen level,
but was reduce with increasing a_. All three values of a  controlled the growth of total fungi and yeast. The lower
levels of a , and headspace oxygen postponed the loss of reducing sugar, total soluble solid, pH and total acidity

during storage.
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