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Prolonging Storage Life of Durian Fruit and Ready-to-Eat Pulp

Suteera Vattanakul*

Abstract

Quality attribute of the monthong durian was studied on consumer survey. The result of factor analysis
showed that the factor affected the consumer buying decision on durian pulp was firmness, color, freshness,
cleanness and convenience. The classification of the physical properties such as color (L*, a* and b*), firmness
and the chemical properties such as TSS and TA were determined by factor analysis (FA), and consumer
acceptance model of quality was established by discriminant analysis (DA). The results showed that the quality
attributes were the internal quality attribute of durian (firmness, TSS and TA) and color quality attribute of durian
(a* and b*). The study on the consumer acceptability by DA found that the quality attribute affected consumer
acceptance were the firmness and color (L*, a* and b*) from the ‘physical properties” which was the quality
attribute which consumer used to make decision. The study on effect of some coatings (Methylcellulose,
Glucomannan, Chitosan and Sta-Fresh # 7055) on durian’s quality during storage at 15°C showed that durian
coated with Methylcellulose could retard weight loss and retard the firmness of durian during storage. Changes in
TA and TSS were not influenced by any treatment in 20 days. The study on durian pulp shelf-life was conducted
by placing durian pulp on foam trays and overwrapped with PVC film that coated with different preservatives
(sodium metabisulfite and nisin) and different concentration during storage at 4°C. It was found that sodium
metabisulfite at concentration 300 ppm and 450 ppm were the most effective in inhibiting microbial growth
resulting in shelf-life extention to 36 days. However, the firmness’ change of durian pulp decreased significantly

(p=<0.05) but color of pulp, TA, TSS non-significantly changed during storage.

" Master of Science (Agro-Industrial Product Development), Department of Product Development, Kasetsart University.

139 pages.



