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Factors Influencing Quality of Durian Fruit cv. Monthong Exported to Taiwan

Chotchuang Yiemchawe'

Abstract

The problems of durian exported to Taiwan (Republic of China) were inferior durian qualities, such as
immature, overripe and rotten fruit upon arrival. As a result, exporters in Taiwan occasionally reduced the import
volume of Thai durian. Consequently price of durian declined even in the local market. Factors influencing durian
quality including orchard condition, quality of durian at origin (Thailand) and transit condition were investigated.
The results showed that durian fruit from less sanitary orchard had more rotten fruit at destination. Qualities of
durian fruit at origin were correlated their qualities at destination. Durian with pulp dry weight less than 30% were
low in quality, sweetness, odor and pulp soften were low than fruit with higher dry weight. Regarding transit
condition, it was found that when the minimum temperature during transit was over 16°C, or internal fruit
temperature higher than 17°C, or temperature reduction time over 60 hours or time of traveling more than 8 days
resulted in poor durian qualities, including fruit cracking and yellowed husk. Of three factors, the transit condition

had the most influence than the quality at origin and orchard condition respectively.
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