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mAdeiiiiaguszasdiodnuiEnawieuwdaEounaauaifvouduudanFou waanGeursgmiung
waziliiugugdng nthabanudfeamsasmemsdu nsaoxdin nsndesn msduiunsaesdin uazansduiunsadnsn
Tunradudy 5% waslneuluadvein (NaHCO,) Waudu 1% Wuszezna 2 $alna dewhluusluasazangludoy
waludala (Na,S,0,) 0.05-0.30% nntnhunduasiliuiafioumgll 65°C nan 5 Falus uamiiluualidunands
'luwacﬂmﬂ WU m‘s'ffum'iﬂm 59% gnansafadenldnniign Tﬂﬂﬂmauummuﬁamaﬂwﬁawlm diauddidnuagguing
LUUHELTLUUnaNwaTmaB RaviSeu vinavendawtsiinansratedannnieglutiuay uagiinnanizsmivas
dioutadungu uladanSeulddnuuzudalonuazanumilngs ullaie L* eglutiesewing 79.85 - 86.35 TeoadUsznay
maafvetil Uszneuse Awty 6.87-8.95% Tusiiu 6.45-7.28% luifu 0.96-2.33% i 1.2-1.6% uazailulawsn
80.77-82.29%

Ay : niFou, wianiSey, ulaudanFeu, uth

Abstract

Durian seed were processed to produce flour and to study the various properties of flour. Results of
extractive process, durian seed were washed and chopped into small pieces. It was soaked with alum,
acetic acid, ditric acid, alum and acetic acid, alum and citric acid (5 %), 1% NaHCO3 2 hrs. and wet milled in
0.05-0.30% Na25205. Then, it was washed and dried at 65 C for 5 hrs. before milled into flour. The properties
analysis showed that granule of durian seed four (DSF) was a mixture of rounded and angular multi-sided
shapes, all with smooth surface. The size of granules was spread over a narrow rang, which that granules
exhibited compound. DSF had a high pasting and viscosity. The L* of DSF were 79.85-86.35. The chemical
compositions were 6.87-8.93% moisture, 6.45-7.28% protein, 0.96-2.33% fat, 1.2-1.6% ash, and 80.77-82.29%
carbohydrate.

Keywords : Durian, Durian seed, Durian seed flour, flour
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thmauazuen hypocotyl sen wullawdayiSeuduiu
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2. wilwinmdanFouindsldindnuandd
mamenmuazmaadl Inodnwidnvaeguiwesudinges
JanIInidlanniouluudednsia (Scanning electron
microscopy, SEM) @nwesfusznauniaadl laud Ay
Tusdu dule ludhu i wazaslulawmsn (AOAC, 1990) Anwn
A Taeiades Color meter (Konice Minolta u CR - 400
series)
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lAuA nsazanewaznIsNeIRa (Schoch, 1964) MIMNEINTIH
Tumamsfsnivesioutls wa wazanunia (Medcalf
and Gilles, 1965)

4. MakNINAaBILUL Completely Randomized
Design (CRD) LasnadouALAnAveRLadelaglds
Duncan’ New Multiple Range Test (DMRT)
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1. wanswiBLLEay oy

NS sudaiFeunIsnsdasuingieg
Tumsidadlen ldun @sdn ninexdin nsndedn ansdu
Aunsmeydin wavansduiunsa@nin wu i nsutwdanisou
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Table 1 Effect of different conditions on acceptability of mucilage

Conditions Acceptability
Alum 4.56+0.20"
Acetic acid 3.30+0.76"
Citric acid 2.44+1,02"
Alum + Acetic acid 1.83+0.73°
Alum + Citric acid 3.00i0.£14bL

be
means in the same row with different superscripts are significantly different (P<0.05)

2. wamsAnwauiRvesudsnudaniEou
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Ao ﬁé‘nwmxgﬂs’NNﬁu’Luquw3aﬂau|,l,azmﬁ'au fifFey
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yuanaglassadrwendautstufuundamongnusnand
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lumsanamslnsawizidaudwaniieu wyu tazaainas
flhsemsuaniinlutuneumsatmustiann (Oates and
Powell, 1996) Rengsutthi and Charoenrein (2011) ldfinwn
amandiniaaiintenmessuduufiavyu (Artocarpus
heterophyllus) wazn1siluldussleniluveanwin wuin
Wiaudafidnvasvsanauiansesyd dRamiEeu duun

a
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2.2 nisAnwasrUsEneumaaiivaandein
wanvEey

NNITIATITasAUsEnaunsATiua sl
(Table 2) wud fGuuesduegszain 6.86 - 8.93%
Ysunlusiu 6.45 - 7.28% Uswandule 0.75 - 2.17%
YSundlsiu 0.96 - 2.33% U3uauan 1.2 - 1.6% wagu3unu
ardluleimanaglutag 80.77- 82.29% Insudamdanisou
Fladniuzirunnviusiniasiviinaduloayloiu
wnndannasgveslend duviinulysiviiiesndy
uiliand lunsaifiutlsiiunamedluiunnerainadenumin
vothitld (ndnaused eisen LLaBLﬁ”aQﬁ Yozaauviny, 2543)
1N91U398U09 Oates and Powell (1995) fiwudn wavea
wilsnmadaydouazudsdafigmuugiung uavuleiti
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aadn (P<0.05) fumswidiensaozdiin wilmEoudla
dumageu egtlsfnnm WesmnudwinudayFeubild
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Figure 1 Scanning electron micrographs of durian seed granules (10.0-50.0 pm.)

Table 2 Chemical composition of DSF with different conditions

ClEEE] conditions
compositions Alum Acetic acid Citric acid Alum + Alum+
P Acetic acid citric acid
moisture 893t013" 77310.15° 817+012°  687+008°¢  7.1740.04
Protein 6451007 ¢  6671013° 6501009  7.28t005°  6.85+001°
Fiber 0751011° 0951011 ™ 102t015™ 217t013°  13a+008 ™
Eat 1304+008"  0961009° 1.154008°  1.16+009°  233+0.11°
ns 1.2 20.008 1.4%0.11 1.240.16 1.6 10.06 1.53+0.14
Ash
Carbohydrate™ 81.1310.12  822910.14  81.9610.09 80.9110.11  80.7710.05
e means in the same row with different superscripts are significantly different (P<0.05)
"™ means are not significantly different (P>0.05)
Table 3 Color values of DSF with different conditions
it Color value
conaitions 1 a* b
Alum 79.85:0.64° 0.84+0.29" 9.80£0.80"
Acetic acid 83.37+0.86" 0.28+0.32° 7.88+0.69"
Citric acid 86.35+1.24" 0.69+0.21" 7.23+0.85"
Alum + Acetic acid 81.96+0.84" 0.2520.17° 9.321+016"
Alum + Citric acid 82.95+3,53™ 0.16+0.84 9.70+1.92"

be
" means in the same row with different superscripts are significantly different (P<0.05)
L* indicates lightness from white=100 (+) to black=0 (-)

a* indicates red (+) to ¢reen ()
b* indicates yellow (+) to blue (-)
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