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Physical Chz%ristics of Roasted Longan Seeds and Sensory Evaluation of Coffee-like Beverage Produced from Longan Seeds
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AN 1 Appearance of longan seeds

A15197 1 Weight, width and length of longan seed at different roasting level

Temperature Time Physical property’

cO) (min)

Weight (g) Width (mm) Length (mm)

Unroasted 0.86 + 0.10° 10.29 + 0.50° 9.44 + 0.54°

10 0.81 + 0.12% 10.24 + 0.62° 9.38 + 0.86°

190 20 0.89 + 0.05° 10.70 + 0.54° 9.39 + 0.77°
30 0.80 + 0.12% 10.34 + 0.47° 9.21 + 0.80°

10 0.82 + 0.09% 10.28 + 0.97° 9.40 + 0.53°

220 20 0.80 + 0.07% 10.28 + 0.46° 9.34 + 0.83°
30 0.63 + 0.16° 8.82 + 0.67° 9.69 + 0.77°

10 0.80 + 0.10% 10.39 + 0.67° 9.35 + 0.71°

250 20 0.79 + 0.06® 10.64 + 0.56° 9.32 + 0.53°
30 0.74 + 0.11° 10.17 + 0.49° 9.37 + 0.53°

0.15-0.57 (A15199 2) FIHNIUNAUIIUINTFIU 0.6

Results are expressed as mean + standard deviation (SD); n = 10
*’Mean with the different letter in the same column are significantly different (p<0.05), using one way ANOVA

followed by Duncan’s post hoc (p < 0.05).
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Results are expressed as mean + standard deviation (SD); n = 3
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(p<0.05), using one way ANOVA followed by Duncan’s post hoc (p < 0.05).
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#1319 3 Appearance of longan seed powder at different roasting level A159l 4 Appearance of coffee-liked beverage from longan seed at different roasting conditions
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AN51991 5 Sensory acceptability of coffee-liked beverage from longan seed at different roasting

conditions

(Fundamental Fund) NeUN a1 LN I98LasdRdsuIg1n15NISIAEES UA1INeaeuula

Roasting conditions Color Odor Taste Mouth feel Overall
Coffee 6.79+2.29°  6.88+2.43°  516+2.32°  544+255"  549+2.41°
Unroasted 3.20+2.05%" 3.02+1.90°*® 247+1.57 255+1.70°° 2.75+1.76°
- 190°C 10 min ~ 3.75+1.61° 3.76+1.84° 324+154° 396+1.88°  3.78+1.78"
nsUs:gHITINS | F F d . d
wLas 20 min 273165  2.75+1.67 = 233+1.42° 2.69+1.70 2.73+1.99
HY155 FINTS i 30 min~ 3.76+1.64°° 3.63+1.78"% 316+1.70 375+1.59"°  3.76+1.74°
Asafi 12 | \ 220°C 10 min ~ 3.04+1.79%"  2.84+1.62° 247+1.50° 261+1.613° 2.57+1.64°
j 20 min  4.00+1.51° 4.20+1.84° 339+167° 3.96+1.73°° 3.73+167°
30 min~ 3.82+1.67°° 3.88+225° 296+1.66° 3.10+1.92°"° 3.35+201"
250°C 10 min ~ 3.86+1.70“ 4.16+1.92°  3.18+1.82° 3.49+1.85"° 3.33+1.95"
20 min  4.67+1.80° 3.98+169° 325+1.76° 351+1.93°"° 371+1.85"
30 min  4.67+2.04° 424+244°  341+202° 3.63+2.05° 3514216
Results are expressed as mean + standard deviation (SD); (n = 50)
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Mean with the different letter in the same column are significantly different (p<0.05), using one way
ANOVA followed by Duncan’s post hoc (p < 0.05).
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