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Development of Active Coating for Durian (Durio zibethninus var. Monthong) to Export
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Abstract

‘Monthong' (Durio zibethinus Murr.) is high exported durian variety, especially in fresh whole fruit. The
main problems of exported durian are unpleasant odor, fruit cracking and spoilage from microflora. Our prior
experiment, using active coating (fibre + active carbon) can be reduced off-odor from sulfur and fruit cracking,
but coating and color of fruit were found. In this experiment, durian fruits with 110 days after flowering, coating
fruits in active coating, cucumin and carboxymethyl cellulose incorporated with active carbon and storage in room
temperature for 15 days, were investigated. The results showed that bright yellow fruit appeared, and ripening of
durian, off-odor, ethylene were decreased. Non coating fruit showed fruit cracking in 8 days after harvesting as

coated fruit showed fruit cracking more than 15 days after harvesting.
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Figure 1 Durian fruits were coated with active coating (a) coated durian ‘Monthong’, in the end of fruit showed

dehiscence state (b) durian control (uncoated) and coated durian (c)

F

_— k ®
(a) (b)
Figure 2 Durian fruits were coated with active coating and curcumin and CMC, long section durian fruit and

active coating (a) coated durian ‘Monthong’ coated with active coating (b)

Table 1 Dehiscence score of ‘Monthong’ durian harvested at days after anthesis and then stores at 33°C up to

14 days.
Trt Obs**  Dehiscence start in durian fruit (day) Score*
Control (uncoated) 8.6 4
Active coating 1 >14 0
Active coating 2 >14 0

*Score 0-4 shows dehiscence scale, scale 0, 1, 2, 3 and 4 illustrates that 0, 25, 50, 75, 100% dehiscence in durian fruit, respectively.
**Physico-chemical Properties.
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Table 2  Pulp firmness, weight loss, TSS and TA of uncoated and coated durian fruit for 8 days.

Trt Obs** Pulp firmness (N) Weight loss (%) TSS (%) TA (%)
Control (uncoated) 3.53+1.36° 39.06+2.94° 21.5242.03 0.014£0.003
Active coating 1 7.36+2.08° 32.50+7.90% 21.20+£2.34 0.013%0.001
Active coating 2 6.86+0.85° 24.5449.78° 20.27+2.05 0.015+0.003
F-test * * ns ns

C.V. (%) 25.91 23.28 10.11 19.05

**° Data within the same row with the same letter are classed in the same group.

"™ Non Significantly different at 95% (DMRT), ‘Significantly different at 95% (DMRT).
**Physico-chemical Properties.

Table 3 Ethylene quantity were measured from uncoated and coated durian fruit by headspace gas

chromatography spectrometer (Headspace-GC-FID) in PE bag for 8 days.

Trt Time Day 1 Day?2 Day4 Day6 Day8

Control (uncoated) ~ 0.31+0.06"" 0.33+0.05°" 0.67+0.12°° 1.2140.12%% 2.06+1.37"°
Active coating 1 0.2640.11%° 0.42+0.05"™ 0.65+0.29°%° 0.91+0.30"°? 0.8740.18%°
Active coating 2 0.45+0.09"° 0.40+0.07°°° 1.0040.13"° 0.84+0.17%° 1.43+0.36"°°

"*°Data within the same column with the same letter are classed in the same group.

abc

Data within the same row with the same letter are classed in the same group.
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