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Abstract: The browning processes of dried longan flesh stored for
and at different temperatures (4 ‘C, 25 ‘C, and 37 C) were investig

period, the influence of these different factors on the storage performan

in this study. Thr

d under different packaging conditions (vacuum and light-shielding)
analysis of the color changes during the storage

of dried longan was explored. The path analysis method was

adopted to identify the main cause of browning during storage process, and the'results showed that the factor with the most significant influence

on color change was the storage temperature, followed by air andlight. A higher storage temperature led to faster browning of dried longan flesh,

and the presence of air and light could accelerate the color cha

followed zero-order kinetics, which described the color ¢
and 5-hydroxymethylfurfural (5-HMF) indicated that the.
ascorbic acid and Maillard reaction.
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to various degrees. The browning process of dried longan flesh during storage
vely. Analysis of the changes in content of vitamin C (Vc¢), total phenol,

ading to the color change of dried longan flesh were the degradation of
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Fig.1 Influence of storage temperature (4 °C, 25 °C, and 37 C)
on the AE (a) and BI (b) of vacuum-packed dried longan flesh
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Fig.2 Influence of air on the AE (a) and BI (b) of dried longan

flesh
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Fig.3 Influence of light on the AE and BI of dried longan flesh
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Fig:4 Change in the content of V¢ in different forms of
packaging during storage
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Fig.5 Change in the content of S-HMF in different forms of

packaging during storage
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Fig.6 Change in the content of total phenols in different forms

f packaging during storage
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Table 1 Kinetic parameters of the browning of dried longan flesh

AE BI
%'TLF 2 2
K, R Ko R
(37 C) 0.7560 0.9286 0.0132 0.9794
(37°C) 0.5409 0.8860 0.0090 0.9248
WAEZT4 CEE 0.0853 0.6015 0.0003 0.7920
AT 25 CaE 0.3406 0.8563 0.0031 0.8260
AT 3T CaE 0.6987 0.9397 0.0107 0.9423
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Table 2 Path analysis of dried longan flesh under different storage conditions

HE L AN Z IR X5 25 SRAAH G R

aEsH B Xi X % d
X, -1.06662* 0.20134 -0.11271 -0.978
LB e, 37°C X, -0.99729 0.21533% -0.10104 -0.883
X3 0.95783 -0.17334 0.12551* 0.910
RS S0 Ahsy X, X, X3 I
X, -0.32582* -0.25293 -0.26925 0.848
BIOK, 37°C X, -0.17887 -0.46071%* /
X; 0.29356 0.35060
RS i AF Xi X, —_ T
X, -0.57697* -0.09873 -0.00030 -0.676
4 CHRHATOLE X, 0.16963 -0.33581* -0.02356 0.529
X; 0.00173 0.07858 0.10069* 0.181
aEEH A Xy % X L
X, -0.51773* 0.04364 -0.28591 -0.760
25 CHAZE K X, -0.19259 0.11731%* -0.54971 -0.625
X3 0.19415 -0.08458 0.76243* 0.872
BN A ¥ X X d
X ,{7 -0.00029 -0.23201 -0.991
37 CHAZEK X, 0.01403* 0.04604 0.076
X; 0.67296" 0.00247 0.26157* 0.937
2R, EHIFTRI3ABIT, fEE R (AE FH AR T

A R O e IR 1 L 2 E R B E R A2 Ve
(X1, H Pi=-1.0666; H k& E 1 (X553 3HPy=0.2153;
M 5-HMF (X3 Friefif /N, P3=0.1255. M
£ 2 I LAH, We S5Eam. F A2 HAEHH

4T T S=HMB 5 At R A A2 B ARS8
FUA A 4 PR S BT LA R T2 [ 2 2 e

HIAR R R ECRE AR R AT LIS e /8, e
FHARIE RN S5 SRR e B R . BIAa

(1D A (2) TR PE R

BB TR Y HEE BB d=P) 4D
W‘j%ﬁ Y E@%%%%ﬁ dij=2rijPin (2)
h= (D) Q) HHEARIE 3.
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Table 3 Determination coefficient of dried longan flesh under different storage conditions

AN d d, d; diz dis das

Ei@ 6 (37 °C) (3d=0.96721) 1.13769 0.04637 0.01575 -0.4295 0.2404 -0.0435
R EE (37°C) (Td=0.95116) 0.10616 0.21225 0.29884 0.16482 0.17546 0.20955
FhAEZ 4 CaE (¥d=0.61620) 0.33289 0.11277 0.01014 0.1442 0.0004 0.0158
FhAE R 25 C8E (Yd=0.98500) 0.26804 0.01376 0.58130 -0.0452 0.2961 -0.129
FH A% 37 CEZE (¥d=0.99813) 0.57561 0.00020 0.06842 0.0005 0.3521 0.0013

d=1.13769, $iMIRERALEE FIAC BAE F & 5200 2 iR
T ZEE S ZRE R d1p=-0.4295, H AR I SHE
AP B2 & K7 DA TR 7 2 R o 22 (e 2

R 25 IR0 22 B PR AR B IR ZXHEL K2
NI HES, RTEVE BRI R, Ve
0 B e R i Je R Tt 2 AE 56— ROE AR
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Table 4 Path analysis of dried longan flesh under different storage conditions

aREH ki X X2 X i
X, -0.41185* 0.32646 -0.80661 -0.892
EBOE, 37°C X, -0.38508 0.34915* -0.72307 -0.759
X; 0.36984 -0.28107 0.89823* 0.987
QRS A-F Xi X, X3 I
X, -0.81209* -0.33451 0.23460
WO, 37°C X, -0.44584 -0.60931* 814
X3 0.73169 0.46368 ~=0.26037*
QRS A¥ X, X, X I
X, -0.00666* -0.18092 0.00142 -0.189
4 CHATEE X, -0.00196 -0.61536* -0.11068 -0.728
X3 0.00002 0.14399 0.47299* 0.617
RS0 A Xi Xa X3 1
X, -0.27750* 0.16482 -0.16368 -0.606
25 CHAZRE X -0.10323 0.44306* -0.31471 -0.861
X3 0.10406 0.31945 0.43649* 0.860
QEK RA-F X X3 Xs N
X, 0367 -0.00172 -0.55639 -0.926
37 CHAZEE X, 0.0077 0.08187* 0.11040 0.200
Xe 0.32632 0.01441 0.62727* 0.968

#*® 5 NECREFMN THIRE R

Table S Determination coefficient of dried longan flesh under different storage conditions

d d; dp di3 dys
0.16962  0.12191 0.80862  -0.26890  0.66441  -0.50492
0.65949  0.37126  0.06779 054331  -0.38102 -0.28588
7& 4 CEE (Yd=0.74259) 0.00004  0.37867 022372 0.00392  0.00002  0.13622
FARZ 25 CaE (§d=092456) 007701  0.19630  0.19052  0.09102  0.09084  0.27887
FhE = 37 C 8 (T d=0.96426 ) 0.13534  0.00670 0.39347 0.00127 040940  0.01808

FAKMW, (EWHEFEH 3 AR T,
S A T B0 R 1 A T 4 A i AR A2
5-HMF (X3), H P;=0.80823; H:K& Ve (X, H
P=-041185; T (X0 Pr&@mfE s, H
P;=0.34915. \E 4i&7JLIEH, 5-HMF 5. Ve
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F T2 0]t ZE (AT B (P AR S
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5-HMF J& 520 J HR TR B 4 A28 1) 38 — ke R R

d;=0.80862, FLIMIREZFI 5-HMF ()38 HAF I f& 5 e
IRTERG AR I 28 B 3R d15=0.66441, HARMKIL
Pt A EIERM TS T DL T2 (A 22
{ELEREI AR FH AR 24

3 g
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This, SRR F RN 5 AT TR IR
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