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Edible Coating Solutions Consisting of the Mixture of Carboxymethyl Cellulose from Durian Husk
for Coating Durian Aril
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Abstract

The use of edible coating solutions from carboxymethylcellulose (CMC) in order to replace gelatin for
application in Halal food industries was studied. It was found that the suitable edible coating solution from CMC
for fresh cut durian composed of 0.25% (w/v) of CMC from commercial grade (CMC-com) or durian husk (CMC-
Dr). Spraying fresh-cut durian with CMC-com, CMC-Dr and the edible coating solution having the component of
gelation named RediFresh (RF1) could prolong storage life for 15 days, while non-coated fresh-cut durian had
storage life only 10 days. Coated aril reduced surface shriveling and made visual quality better than non-coated
aril. All formulars of edible coating solutions slightly reduced the odor of volatile compounds without off flavor.
Twelve sensory panelists accepted both non-coated and all coated fresh-cut durians. However, after determining
the contamination of foodborne pathogen of durian aril at the storage period of 15 days, Yeast was found in non-
coated durian aril under standard guideline, but total bacterial plate count and mold was discovered higher than
standard guideline. Whereas, coated durian arils with CMC-com, CMC-Dr or RF1 were investigated only total
bacterial plate count under standard guideline.
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Fig.1 Scores of visual quality, odor of volatile compounds, texture and color change of durian arils non-
coated (control) and coated with RF1, CMC-com and CMC-Dr during storage at 5°C for 15 days
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Fig.2 Preference scores of durian arils non-coated (control) and coated with RF1, CMC-com and CMC-Dr
during storage at 5°C for 15 days
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Table 1 Food borne pathogen in terms of total plate count, S. aureus, E. coli, mold, yeast and Salmonella sp.
and total coliform bacteria of durian arils non-coated (control) and coated with CMC-com, CMC-Dr and

RF1 after storage at 5°C for 15 days

Samples Days Total S. aureus E. coli Mold Yeast Salmonell Total Coliform
Plate asp. Bacteria
Count
Standard (cfu/g) - <6x10° <200 <20 <500 <10 ND <6x10°
Initial Samples 0D ND ND ND ND ND ND ND
Control 5D ND ND ND ND ND ND ND
10D 9.6x10° ND ND ND 1.0x10° ND ND
15D 1.8x10° ND ND 1.0x10°  1.0x10° ND ND
CMC-com 5D ND ND ND ND ND ND ND
10D ND ND ND ND ND ND ND
15D 4.0x10° ND ND ND ND ND ND
CMC-Dr 5D ND ND ND ND ND ND ND
10D ND ND ND ND ND ND ND
15D 5.0x10° ND ND ND ND ND ND
RF1 5D ND ND ND ND ND ND ND
10D ND ND ND ND ND ND ND
15D 1.0x10° ND ND ND ND ND ND
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