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Comparison of some Physiological Changes and Quality of the Ripe Flesh of Durian cv. Chanthaburi 1
and Monthong
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Abstract

At present, the Department of Agriculture, Ministry of Agriculture and cooperative, Thailand has launched
the breeding project of durian hybrids under ‘Chanthaburi’ series. ‘Chanthaburi 1’ is among of them giving a
prominent characteristic of less smell of the ripe flesh. The aim of this study was to investigate changes in the
physiology and quality of ripe flesh including seed between ‘Chanthaburi 1’ and the famous one, ‘Monthong'. Ripe
durian flesh were stored at 4, 10 (90-95 %RH) and 25 T (60-70 %RH). Ripe durian flesh expressed higher
respiration and ethylene production rates followed by the higher storage temperature. At 25 oC, ‘Monthong’ flesh
had average respiration and ethylene production rates at 169.03+58.88 mg.CO,/kg.hr, and 23.00+5.78 pl
C,H,/kg.hr whereas they were 195.72+124.45 mg. CO,/kg.hr, 27.80+12.43 pl C,H,/kg.hr for ‘Chanthaburi 1,
respectively. Ripe flesh of both cultivars stored at 4, 10 C had 20-50 mg. CO,/kg.hr of respiration and 10-30
ulC,H, /kg.hr for ethylene production. There were no significant differences between both cultivars in other
parameters such as flesh colors, firmness and flesh soluble solids. Furthermore, ripe ‘Monthong’ flesh contained a
sulfur compound of Ethanethiol which stands for a strong odor, while it could not be detected in ripe ‘Chanthaburi
1’ flesh.
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Figure 1 Ripe pulp of durian cv. Monthong (A) and Chanthaburi 1 (B) after harvested ripening for 5 and 9 days
respectively
Table 1 Comparison of durian pulps quality between cv. Monthong and Chanthaburi 1 “on initial day of ripening
Cultivars Parameters
L* b* C* h TSS (%Brix)  Firmness (N)
Monthong 8519+1.84 4422+400 4436+396 9533+0.79 19.90+1.59 237+1.14
Chanthaburi 1 87.99+0.48 4811+0.24 48.68+0.53 9412+119 21.35+1.59 2.68+1.47
F-test NS NS NS NS NS NS
C.V. (%) 1.67 7.81 3.68 1.14 7.69 52.37
Column values followed by the same letter are not significantly different with (P = 0.05)
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Figure 2 Respiration rates of ripe durian pulps cv.
Monthong (A) and Chanthaburi 1 (B) and
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Table 2 Relative concentration of ripe durian pulp cv. Monthong and Chanthaburi 1 volatile compound using

GC-MS
No. Volatile compounds Odor Relative concentration (ppm: ug.g)
Monthong Chanthaburi 1

Sulphur containing compounds
1 Ethanethiol Sulfur aroma (High strength odor) 3.75+0.47 -
2 Diethyl sulfide Onion/ Cabbage odor - 5.93+4.26
3 Propyl mercaptan Cabbage odor - 0.27+0.21
Ester containing compounds
4 Methyl propionate Fruity odor, sweet flavor 7.78+2.06 3.25+1.08
5 Ethyl propanoate Reminiscent of rum 188.83+52.79 77.13+£5.04
6 Ethyl 2-methylpropanoate Fruity aromatic odor 11.15+3.91 -
7 2-Methylbutanoate Sweet, fruity, apple-like odor 0.17+0.04 0.19+0.05
8 Ethyl butanoate Sweet, fruity odor 0.62+0.57 -

Hexyl hexanoate Fruity odor 2.26+2.32 0.47+0.18

Comparing peak areas of analytes to that of 100 ppm thiophene added as an external standard to the samples.

The results were expressed as peak area/internal standard (IS) area x Conc. of IS (Chin et al., 2007)
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