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Abstract

Sorption isotherm of spray dried longan juice powder containing maltodextrin at 0.6 g/g
total soluble solids was investigated. Effects of storage relative humidity (0-77%) and
temperature (5, 10, 25 and 35°C) were studied. Their effects on chemical and physical properties
and glass transition temperature of longan juice powder were also determined. The sorption
isotherm data was fitted with mathemical models of Oswin, Henderson, Halsey, Smith, BET and
GAB. It was found that colour of longan juice powder, stored at different conditions are
significantly different (p<0.05). Flowability of the powder, measured as angle of repose,
increased with increasing storage temperature. T, was in the range of 44.67+1.53 t0 49.67+2.08 degree.
Particle size distribution was in the range of 300-1700 um. Size distribution was reduced when
storage relative humidity and temperature increased. Glass transition temperature increased with
increasing storage temperature. It was in the range of 52.14-54.96°C. Form model fitting of the
sorption isotherm data, it was found that the R® value of prediction using Oswin, Henderson,
Halsey, Smith, BET and GAB model were 0.8783, 0.8474, 0.8934, 0.9226, 0.8764 and 0.8805,
respectively. The SEE values were 1.69, 1.79, 1.36, 1.46, 1.72 and 1.68, respectively. Halsey

model was found to be the best fitted model, giving the lowest SEE, RSS and RMSE and high R’



