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Abstract
The purpose of longan product development was to develop the healthy food products and study
the quality of the product. The concept of using natural phytochemical technique to produce longan was
focused in this study. The product showed potential of health benefits. The formula based on the
entrepreneur was initially applied for the development. The ginger and banana were used as sources of
phytochemicals. It was revealed that development of formulas and ingredients of preserved longan showed
potential to promote health. The best formula resulted in the product containing phenolic compound

content of 842 mg / kg with maximum antioxidant activity (p <0.05).
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Treatment Ingredients (9)
1 Fresh Longan 250
2 Dired Longan 250
3 Glucose syrup 150
4 Hot water 500
5 Tapioca flour 30
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Ingredients Ripe banana Dehydrated banana

Dried logan (g) 300 300

Glucose syrup (g) 30 30

Banana (g) 150 150
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Treatment/ Formula (F) Ginger (%) Dehydrated Banana (%) Code
1 6 30 G6B30
2 6 - G6BO
3 - 30 GOB30
4 - - GOBO
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A15199 5 AFveandniuivesdbeniu

Factor L* a* b*
Factor A: ginger (%) * ns *
Ginger (G6) 28.43+3.32° 9.71+0.71 11.11+3.05°
Ginger (GO) 24.86+1.58" 9.85+1.67 8.80+1.12°
Factor B: Banana (%) * * *
Banana (B30) 28.79+2.86° 9.11+0.70 11.41+2.73°
Banana (B0) 24.05+1.39" 10.46+1.31 8.85+1.13"
Interaction (AxB) * ns *
F1=G6xB30 31.35+0.80° 9.64+0.59 13.77+1.35,
F2=G6xBO 25.50+1.15° 9.79+0.95 8.45+0.48"
F3=GOxB30 26.22+0.39" 8.58+0.24 9.04+0.11°
F4=GOxBO 23.49+0.70° 11.13+1.43 8.55+1.71°
Gl’]‘i’]\i'ﬁ 6 951|’]‘17\‘1LE]°U U%mmmmﬁmm LLazﬁmmmaqLlﬂ“]qﬁaza’lEﬂﬁﬁy’wmmmwamﬁmﬁﬁﬂamu

Factor pH TA (%) TSS (°Brix)
Factor A: Ginger (%) ns ns ns
Ginger (G6) 5.04+0.08 0.54+0.6 49.38+3.95
Ginger (GO) 6.24+0.56 0.57+0.06 56.08+3.81
Factor B: banana %) * ns *
Banana (B30) 5.65+0.62° 0.54+0.07 52.67+7.75"
Banana (B0) 5.63+0.75" 0.57+0.60 52.79+0.16°
Interaction (A x B) * * *
G6 x B30 5.11+0.02° 0.48+0.00° 45.96+0.05°
G6 x BO 6.19+0.02° 0.61+0.00° 59.39+0.01°
GO x B30 4.98+0.02° 0.60+0.00° 52.80+0.28"
GO x BO 6.29+0.01° 0.54+0.00° 52.78+0.02°
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Factor AO TPC

Factor A: Ginger (%) * *

Ginger (G6) 54.84+1.33b 324.09+22.44b
Ginger (GO) 62.09+2.21a 701.14+163.27a
Factor B: banana (%) * *
Banana (B30) 59.93+4.70a 308.64+7.07b
Banana (BO) 57.00+3.71b 434.32+145.27a
Interaction (A x B) * *

F1=G6 x B30 55.87+0.59 (10)c 339.42+22.49¢
F2=G6 x BO 64.00+0.29 (35)a 842.28+14.78a
F3=G0 x B30 53.82+0.90 (10)c 308.64+7.07c
F4=GO0 x BO 60.18+0.30 (35)b 560.00+8.99b
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