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ABSTRACT

The aim of this study was to produce the puff product by fermented dried longan.
First, we fermented the longan wine, and then added dried longan and longan wine as
the stuffing to produce the longan puff product. In addition, we evaluated the
difference of appearance, aroma, taste, texture, and overall performance between the
longan puff product (with or without add longan wine) and commercially available
puff products (Tainan Bakery, Tainan Shin Kong Mitsukoshi) to understand the
acceptance of our products in aged 18~60 years. Results showed that there were no
significant difference in the aroma, taste, texture, and overall performance of the four
produces, but the appearance of the two types of longan puff (with or without add
longan wine) was significantly better than the commercial puffs purchased from
Tainan Bakery (3.7£0.5 Vs 3.6+0.7 vs 3.2+0.8) (p<0.05). The appearance and taste of
the two types of longan puff in females was better than males. Results suggested that
the two types of longan puff (with or without add longan wine) was comparable to the
commercially available puff products in appearance, aroma, taste, texture and overall
appearance. The female consumers should be the best marketing and promotion target

for our products.

Keywords: longan wine fermentation, longan wine puff, dried longan
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