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Abstract

The optimization of longan chewy candy formulation had been done by using
mixture design and response surface methodology. The determination of physical,
chemical properties and sensory evaluation of fifteen longan chewy candy
formulations were done. It was found that there were significantly differences in
hardness, chewiness, Hunter color L*, a*, b*, a,, moisture content, pH, total acidity,
reducing sugar, total sugar, sensory evaluation and material cost (p < 0.05). The best
formulation by using response surface methodology composed of dried longan flesh
(rehydrate) 14.54 grams, glucose syrup 48.16 grams, sugar 14.54 grams, pectin 9.56
grams, skim milk powder 8.91 grams, shortening 3.30 grams and synthetic longan
flavour 1.00 grams. The material costs of this formulation were 28.67 baht per 100
grams.



