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Effect of Shelf Temperature Change on Quality of Fresh-Cut Durian
(Durio zibethinus Murr.) cv. MonThong
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Abstract

Recently, fresh-cut of durian has been more admirable. In some cases, the higher temperature of shelf
than temperatures of transport and storage might cause quality of products to change rapidly. In our study, effect
of temperature changing on fresh-cut of ‘MonThong’ durian with export quality was investigated. Durian pulp
about 170 g were contained in 500 ml plastic trays and sealed with shrink CRYOVAC® in aseptic condition;
Treatment 1 (Tr1) was stored at 2°C, 15 days + 15°C 15 days, treatment 2 (Tr2) was stored at 2°C, 20 days +
15°C 10 days, treatment 3 (Tr3) was stored at 2°C, 25 days + 15°C 5 days and treatment 4 (Tr4) was stored at
2°C, 30 days, then qualities were investigated. At 30 days of storage, total plate count was lower than 1x10° and
yeast/mold were lower than 1x10" and 500 cfu/g, respectively and all treatments passed for regulation standard
for export. The sensory test of odor and taste, L*, b*, hue value, chroma, weight loss, fructose, glucose and
sucrose contents of durian in all treatments were not significantly different. On the other hand, browning of Tr1 was
less than those of the others. The main compositions of flavor of ‘MonThong’ pulp were sulfur, aldehyde, ester,
alcohol and ketones. Some types of thiol, ethanol and aldehyde increased as the shelf life increased while some
compounds of ester and sulfur were decreased.
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Table 1 Color (L*a*b* Chroma C* and Hue angle) and weight loss of durian at 30 days of storage

meanzsd

Trt L* a* b* Chroma C Hue angle Weight
loss(%)

1 85.32+2.04  -5.66°+0.10  37.16+1.55 37.60+1.55 98.78+0.24 1.28+0.07

2 84.83+2.28  -522°#0.32  35.23+3.01 35.61+3.02 98.45+0.32 1.27+0.36

3 86.29+0.93 -4.95°+0.13 33.80+£2.74 34.16£2.77 98.38+0.41 1.26+0.24

4 84.55+2.18  -5.33°+0.19  36.68+3.29 37.06+3.28 98.31+0.52 1.19+0.64

F-test ns * ns ns ns ns

C.V. (%) 2.27 -6.04 7.64 7.58 0.39 30.84
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Table 2 Aroma, taste, fructose, glucose and sucrose of durian at 30 days of storage

meanzsd

Trt

Aroma Taste Fructose (g/L) Glucose (g/L) Sucrose (g/L)
1 5.60+ 1.04 5.38+1.03 19.07+1.87 14.61+1.21 100.32+11.85
2 5.568+ 1.43 5.94+1.39 17.82+4.12 11.29+2.37 92.29+13.34
3 5.32+ 0.95 5.83+0.58 15.99+3.48 11.46+2.27 99.48+5.08
4 5.60+0.67 6.50+0.52 11.80+2.22 10.77+0.24 95.20+11.25

F-test ns ns ns ns ns
C.V. (%) 19.16 16.06 41.70 134.27 16.31

**Data within column with the same letter are classed in the same group, **Significantly different at 99% (DMRT),
"Non significantly different at 95% (DMRT)
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