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Effect of the Harvesting Maturity of Durian Fruit cv. Monthong on their Postharvest Quality Relationship
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Abstract

Effects of the harvesting maturity (93, 100, 107, 114, 121 and 128 days after flowering) on their ripening
and quality relationship of durian pulp cv. Monthong were investigated. The durians were obtained from 5
orchards in Chantaburi province in 2017 harvesting season. Fruit qualities were evaluated on the day after
harvested, during the ripening and the ripening date at the room temperature (28-30 C, 70% RH), comparison with
commercial durian for export. It was found that the increase of pulp dry matter parallel to fruit age and the 114-
day durian and more mature fruits, had pulp dry matter higher than 32 %. Evaluation of the ripe pulp showed the
acceptable score of the high relationship with dry matter. The another parameter showed their relationship of dry
matter and sucrose content, total soluble solids and lipids that were higher than relationship with the starch
content. The relationship between physicochemical characteristics and sensory properties indicate that
physicochemical can be used as an indicator to predict the sensory quality of durian as dry matter content.
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Table 1 Quality of durian pulp at different durian pulp dry matter
unripe pulp ripe fruit ripe pulp
Preference
%DW %TSS day %TSS % Lipid score Sweetness
<30% 11.2 6.0 22.3 5.8 43 4.8
30-33% 12 7.2 25.8 7.9 5.9 6.3
35-37% 14.5 5.8 29.0 9.2 6.5 6.9
>40% 15.9 4.1 295 10.6 7.2 6.9
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Fig. 1 Dry matter content, and lipid of Monthong durian of 93-128 day of maturity in 2017. Example 1-90, 91-
180 and 181-270 were evaluated on day 1, 4 and 5 after harvested.
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Fig. 2 Relationship of dry matter content, and lipid of Monthong durian of 93-128 day of maturity in 2017.
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Table 2  Sensory evaluation and sugar contents of durian pulp at different maturity stage

Maturity stage ~ Preference score Sucrose (g/100gDW) TS (g/100gDW)
93d 3.13+£1.6 7.05+4.09 25.57+5.15
100d 2.3322.02 4.56+5.32 19.07+£10.69
107 d 4.90+2.32 21.41+4.61 28.38+5.11
114 d 5.93+2.43 21.73+4.66 27.81+5.17
121d 6.68+0.85 27.93+7.48 34.61+7.45
128 d 7.49+1.09 31.9046.80 38.92+6.33
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Relationship of sensory evaluation and sugar contents of durian pulp at different maturity stage (93-128
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