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Abstract

The objectives of this research were to investigate the effect of concentrated dried
longan juice on the physical, chemical, and sensory properties of steamed cupcakes.
Dried longan juice concentrate at 0, 5, 10, and 15% were added. Results showed that
increasing the concentration of concentrated dried longan juice tended to increase
redness (a*) while decreasing yellowness (b*) and lightness (L*) (p<0.05). Hardness,
gumminess, and chewiness were increased but springiness was decreased when the
concentration was increased. Steamed cupcake with 15% concentrated dried longan
juice had the highest total phenolic content (1.02 mg.GAE/g) and % DPPH free-radical
inhibition (17.89%). Sensory evaluation using 9-point hedonic scales showed that the
product with 10% of concentrated dried longan juice had the highest score of overall
acceptance. The moisture, protein, fat, carbohydrate, ash, and fiber contents of this
steamed cupcake formula were 45.53%, 3.78%, 2.45%, 47.02%, 0.89%, and 0.339%,
respectively. Total plate count, and yeast and mold were not found, following the Thai
community product standard: Thai desserts (TCPS.1/2552). Consumer acceptance of the
product was in the level of moderately-liked to very much-liked level.

Keywords: steamed cupcake, dried longan, phenolic content, antioxidant
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