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Effect of Drying Condition and Drying Aids on Quality Characteristics of Longan Honey

Powder Obtaine from Vacuum Drying.
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ABSTRACT

Longan honey was sweet from of longan flower. It contains fructose and glucose as the predominant and
79% sucrose which has a tendency to crystallize spontaneously at cool temperature, making them less appealing to
the consumer. This research aimed to study effect of drying condition and drying aids on quality characteristics of
vacuum dried longan honey. It was found that honey powder obtaine from vacuum drying at 70°C for 100 hrs. had
0.43% moisture content and 15.50 mg hydroxymethylfurfural per 1 kg honey powder. Vacuum drying of honey with
drying aids at 70°C for 100 hrs. gave out the response surface of sucrose, glucose and yield as linear model. Drying
aids providing the highest production and standard quality were maltodextrin, glyceryl monostearate and tricalcium

phosphate at 30, 1.5 and 0.79 % respectively.

v
Manw: 1

>

d%’ ax Y =y a I o
AR IFD UMD U FYYINA h1?]@]5’t‘)ﬂ“Iﬂ,ll‘I/l‘ﬁfﬂ!;‘1/\|i‘)i‘l/\|’liﬁ

Key Words: honey, powder vacuum drying method, Hydroxymethylfurfural

«infAiny1 wangasInewansunadia a1w13vuna ulagnisenns aszma lu Tag ynanerdsveuuny

I'd a a o '
**599MANT19158 @113y una iy ladnisenns aazma lu 1ad ym1Inegragveuuny

607


http://www.codexalimentarius.net/gsfaonline/additives/details.html?id=30
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Quality Volume

mm%u (%) 13.76 £ 0.43
ylasa (%ﬁmﬁnuﬁa) 8.27 +0.04
nglna (% miiui) 39.89 + 0.45
yalaa (%ﬁmﬁmnﬁa) 4432 +0.35
HMF(#iaansunenlaniu) 2.95+0.01
L* 80.12 £0.28
o 3.90 +0.07
b 55.63+0.09

530+0.16

Ca (BiaansumAe 100 NFN)

4

y a a H o
maeh 3 %ummzﬂ?mmﬂmﬂzﬂmmmﬁmﬂﬂ

U3 qm§
Amino acid amino acid content
(mg/100 g of honey in dry basis)

alanine 0.00120 + 0.0002
histidine 0.00270 £ 0.0004
glutamine 0.00210 £ 0.0002
gaba 0.00062 + 0.0001
glutamic 0.00047 £ 0.0001
proline 0.00830 + 0.0008
valine 0.00034 £ 0.0001
leucine 0.00031 £ 0.0000
Wanamamua 0.016
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Treat Sucrose Glucose Fructose HMF

ment (%) (%) (%) (ppm)
9 7.49 39.56 43.58 41.15
10 6.02 28.79 28.13 10.37
12 6.15 31.60 34.83 24.46
13 6.24 31.66 35.76 24.63
1 6.73 36.37 30.41 22.02
11 6.45 33.49 37.31 29.25
17 6.16 31.47 35.55 27.95
14 6.01 31.05 34.68 24.44
8 6.16 29.64 28.99 10.01
6 6.12 30.94 33.95 9.61
16 6.19 32.71 36.05 11.69
4 5.86 29.88 3248 9.76
15 6.30 33.12 36.54 13.58
2 5.99 31.18 34.36 12.16
7 6.60 35.68 39.11 15.67
5 6.74 36.81 40.27 16.86
3 6.69 35.87 39.55 18.74

a = a - 3 2 Aa
19190 6 ‘]J3llﬁuﬂﬁﬂi‘)gllIUVNWlIWU'ENu1W\1WQVIM

ma@mwﬁwﬁmﬁ'@

Treat amino acid content
ment (mg/100 g of honey in dry basis)
9 0.0122
10 0.0100
12 0.0100
13 0.0120
1 0.0120
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Treat amino acid content
ment (mg/100 g of honey in dry basis)

11

0.0110
17

0.0110
14

0.0140
8

0.0090
6

0.0070
16

0.0070
4

0.0080
15

0.0080
2

0.0080
7

0.0090
5

0.0120
3

0.0120
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Treatment a, Moisture (%) Solubility (%)  Bulk density  Particle density  Yield (%)
(g/ml) (g/ml)
9 0.25+0.00 0.77+0.02 92.37+0.50 na na 80.252
10 0.22+0.01 0.56+0.03 93.37+0.82 0.828+0.01 2.23+0.02 84.489
12 0.26+0.00 0.46+0.00 93.4840.16 na na 79.576
13 0.23+0.00 0.57+0.02 92.8440.00 na na 82.233
1 0.23+£0.00 0.85+0.02 91.94+0.52 na na 82.831
11 0.26+0.00 0.64+0.02 92.32+0.58 na na 86.248
17 0.27+0.00 0.61+0.00 91.99+0.78 na na 82.553
14 0.26+0.00 0.76+0.00 89.69+0.76 na na 82.906
8 0.22+0.00 0.56+0.02 91.96+0.40 0.809+0.00 2.19+0.01 82.782
6 0.24+0.01 0.61+0.01 91.38+0.80 0.742+0.00 2.18+0.01 85.285
16 0.23+0.01 0.60+0.00 92.09+0.30 na na 83.316
4 0.26+0.00 0.43+0.00 91.34+0.34 0.725+0.01 2.14+0.00 82.054
15 0.26+0.00 0.60+0.02 91.58+0.49 na na 80.001
2 0.23+0.00 0.50+0.03 88.75+0.83 0.83440.00 2.12+0.00 90.364
7 0.23+£0.00 0.91+0.02 89.04+0.98 na na 79.743
5 0.26+0.00 0.95+0.02 90.31+0.74 na na 81.669
3 0.25+0.00 0.72+0.02 91.1940.00 na na 79.773

na vneda ldansaiald

A13191 8 HANTNATIZHHANNADA (ANOVA) UDd

2 Aa a ' o
‘LhﬁﬁwiT]ZJﬂﬁWIiJﬁ'ﬁ“U’JEJTﬂLL‘Vsi}Q

a A 1w Ay v
A1TNN 9 ﬂﬁLlﬁﬂﬂmﬂﬂﬂ?ﬁilﬂ@mqﬂmﬂﬂﬁ

naasd uazi Idnnmsvinnedlgaums

Variable sucrose glucose  %Yield nndinmeans
R’ 07542 09123  0.7731 AN AN
fanls .

R, adjusted 0.6975  0.8921  0.7207 nAaes e
Pred R-Squared 0.5588  0.8481 0.6153 AT (%)" 0.56+0.00 0.57
Prob> F 0.0003  <0.0001  0.0002 Soaazwaman ™ 85.86+1.00 86.30
Std. Dev. 022 079 147 IAsa (%) 6.1140.07 6.03
Coefficient of nglaa (%) 30.26+0.01 30.42
variance 349 2.96 178 vzalaa (%)" 33.42+0.40 34.46
PRESS 1.14 21.40 47.60 HMF (mg/kg) 12.32+0.41 13.64

Adequate precision 11.722 21.469 11.305
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d‘ = 1w d' Y
A1TNN 9 fﬂiLlﬁﬂﬂlﬂﬂﬂﬂWﬁ\ilﬂﬂﬂqﬂinﬂﬂ1i

naasd uazi ldnnmsviunedlgauns

a 14 1
NNAUAFTAT (A1D)

N MANMS  AIINNS
aals .

Nnaaod mug
a " 0.24+0.00 0.24
Solubility (%)™ 90.69+0.64 91.51
Bulk density (g/ml) ™ 0.69+0.01 0.58
Particle density (g/ml) " 1.95+0.06 1.59
L*" 70.73£0.29 70.40
a*™ 3.040.00 3.04
p* " 29.58+0.55 28.35

= = 1 aa
ns WD TTANUIANA1NNIEDA (p>0.05)
faanssulszma
Y
uAteil laSunuatvayusindninaiu
AOINUANVAYUNITIVY (an2.) Fheaiuayuns
J98lugaa1MNIsy 1Az UTEN Chiangmai  Healthy
Product Co., Ltd
19NA13919949
' a 2 2 =
NINAUATUMINYAT. 2555, UIWNIANKNAN.
Al 12 Wweu 2555, 910
http://saraburi.doae.go.th/chaloemphrakiat/s
truct/honey.htm
s 2 4 o 22X g A
Tneanuuvhsuiie. 2555, Mearfuime. Auile 12
IHEIBU 2555, 91N
http://www.thailanna.co.th/index.php?lay=s

how&ac=article&Id=197826

Y
2 g A

Y
UseMANTENINATITUGY. 2543, YA, AUIND 12
WHIEY 2555, 910
http://www.jsppharma.com/ﬂ'izmﬁ
NENTWATITUGY.html
[ 4 an @ I'd
anvan jau lnsnud waziiten Saunluui. 2544,
NANNITAATIZHOT. INGTINUT
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