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Abstract: The effects of different thermal and high pressure treatments on the color, texture, microstructure, total phenolic content (TPC)
and antioxidant capacity of dried longan were investigated: The tesults'showed that the physical parameters of the pulp of high pressure-treated
longan only slightly changed compared-with those of the unprocessed. High pressure treatment had no effect on yellowness/blueness (b*) and
only slight effect on lightness/darkness (L*).and redness/greenness (a*). However, thermal treatment significantly influenced L*, a*, and b*, and
caused higher degradation of hardness than that of high pressure treatment. The hardness of the longan pulp treated at 400 MPa for 10 min
(232.86) was similar to that of the unprocessed (246.90) and was approximately two-fold higher than that of which treated at 80 ‘C for 60 min
(118.87). The TPC of the thermal treated longan was significantly higher than those of the high pressure-treated and unprocessed, and the longan
treated at 85°C for 60min had the highest TPC (535.53+14.40 mg GAE/100g DW). However, the 2, 2-Diphenyl-1-picrylhydrazyl (DPPH) and
hydroxyl radicals scavenging activity of the high pressure treated longan was significantly higher than that by thermal treatment (P<0.05). These
results suggested that high pressure treatment effectively retained the color, texture, and antioxidant capacity of dried longan. High pressure
treatment can be an efficient method to preserve dried longan quality.
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Table 2 Effects of different thermal and high pressure

treatments on the color of dried longan pulp

LELE 23 L* a* b*
ALLIE 14.03£098°  11.21+0.79°  22.87+1.67°
HP-300-10  13.83£1.11*° 14.75+1.73%  22.96+2.15°
HP-300-20  11.84+1.30° 17.73£2.01°  20.30+2.17°
HP-400-10  1421+1.03*  11.44+£1.05° 22.24+1.79°
HP-400-20  12.50+0.84° 16.05£1.61° 21.46+1.71°
HP-500-10  12.28+0.36°  13.46£1.73°  20.04+0.53°
HP-500-20  9.67+0.56°  17.39£0.90°  16.62+0.95"
T-85-30  6.29+0.77°  23.36+1.83"  10.84x1.32°
T-85-60  4.95:0.65°  2020+2.49°  8.52+1.13¢

E: HARATH: HELSD (023); F—7 P BA KRN
BFE EARATZE £/ 2% (P<0.05), &3 F.

(47 400 MPa ZbFF 10 min 5 AR AR A BE 1T
A2 A, HAALER PRI P FEFRAR LA A 3 2H 28
AAFEMARA, A PR IR TR L, b &
E R, HEEER RGN TREEZ, 27 14.03
TREE] 495, M 22.87 FFEE]8.52, a*NBHEE TR
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Table 3 Effects of different thermal and high pressure treatments on the texture of dried longan pulp

AR - ﬁ%%ﬁ -
Tl nEkE  min Tckblt W .
AL 0.60£0.08°  0.66+0.03 0. H0.01% 7 1492141795 24690+18.78"  -109.88+8.61°
HP-300-10  0.61+0.07°" 0.66+0.03* 0.11+0.01° 132.76+17.66°  201.67+25.63°  -89.56+7.13%
HP-300-20  0.61£0.12° ~ 0.65+0.03*  0.1120.01°  143.12422.49° 218.84+29.16®  -85.03+11.06
HP-400-10  0.62+0.09%  0.69+0.03*  0.12+0.01° 159.87+15.93*  232.86+26.57®  -96.05+5.25"
HP-400-20  0.60+0.08°  0.67+0.05° = 0.11+0.01°  137.80421.62°  205.54+29.95°  -102.84+4.37"
HP-500-10 09°  0.67+0.03°  0.11£0.01° 138.81£1637°  206.00£22.70°  -99.11+8.62%
P-500-20 ﬁzio. 0.66+0.04"  0.12+0.01°  140.97+20.46" 214.64+27.96°  -105.32+9.56"
<’f-85-30 0.69+0.11° " 0.70£0.02*  0.12+0.01° 103.63+13.12°  147.32+18.34%  -77.41+5.04°
y T-85-60 . 0.69£0.06°  0.69+0.03* 0.11+0.01°  82.13£9.90°  118.87+1631¢  -56.75+4.25°
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Fig.1 Confocal laser scanning microscope images
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Fig.2 Effects of thermal and high pressure treatments on
total phenolic content in dried longan pulp
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Fig.4 Effects of thermal and high pressure treatments on
hydroxyl radical scavenging activity of dried longan pulp
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Table 4 Microbiological result of dried longan pulp treated!ﬂ
thermal and high pressure

KT HRE AH A mE A

/(cfu/mL) /(cfu/mL)
HP-300-10 ND ND
HP-300-20 ND ND
HP-400-10 ND ND
HP-400-20 ND ND
HP-500-10 ND ND
HP-500-20 ND ND
T-85-30 ND ND
T-85-60 ND ND

AgbzE 34.67+3.04  83.33+2.52
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