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Firmness Changes of Fresh-Cut Durian cv. Monthong and Chanee Dependent on Storage Temperatures
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Abstract

Durian (Durio zibethinus Murray) revered as the "king of fruits", is classified in a group climacteric fruits. It
produces high ethylene during ripening that causes the short shelf life. Changing in the pulp texture is one of the
most important factors leading to consumer rejection. The research purpose is to study the effect of temperatures
on the firmness of fresh cut durian cv. Monthong and Chanee. They were harvested about 120 and 110 days after
flowering, respectively, then packed in polyethylene (PE) tray, covered with linear low density polyethylene
(LLDPE) film and kept at 4, 14 and 24°C. The result showed that durian pulps kept at higher temperatures more
rapid decrease in firmness than that kept at low temperatures in both Monthong and Chanee. When storage
temperature was changed from 4 to 14°C, Q,, were1.662 and 1.868 and 14 to 24°C Q,, were 2.038 and 2.131 in
Monthong and Chanee, respectively. Firmness change in Chanee was more sensitive to temperature than
Monthong and caused more rapidly rate of change when kept at higher temperature.
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Figure 1 Rate of firmness changes of fresh-cut durian (cv. Monthong and Chanee) during storage at 4, 14
and 24°C.
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Table 1 Q,, for firmness of fresh-cut durian (cv. Monthong and chanee) during storage at various temperatures.

Fruit Temperature (°C) K R Q,
4 0.075 0.9517 -
Durian cv.
14 0.124 0.9975  1.662 (4->14 °C)
Monthong
24 0.252 0.9568  2.038 (14->24 °C)
4 0.09 0.9059 -
Durian cv.
14 0.167 0.9868  1.868 (4->14 °C)
Chanee
24 0.357 0.9776  2.131 (14->24 °C)
Kiwifruit' - - - 2.7 (0->10 °C)
B a - 2.6 (10->20 °C)
Banana' - - - 1.6 (0->10 °C)
Pears” - - - 1.8 (21->31 °C)
Peaches’ - - - 4.7 (21->31°C)

Source: 'Watada et al. (1996) and ’Labuza (1982)
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