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Amount of Dietary Fiber and Antibacterial Property of Dietary Fiber from
Durian Shell Using Oven Drying and Freeze Drying
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Abstract

This research aimed to compare the amount of dietary fiber and antibacterial property of dietary fiber that
extracted from durian shell and dried by oven drying and freeze drying. The experiment were conducted by
extracting the durian shell by distilled water at the ratio of 1:1, 1:2 and 1:3, continuous stirring at temperature of
60 and 90 °C for 5, 10 and 15 min. The extracted dietary fiber was dried by using oven drying and freeze drying,
calculated the yield, amount of fiber and antibacterial property. The results indicated that the dietary fiber
extracted using the ratio of 1:1, continuous stirring at 60 °C for 5 min and freeze dried was the optimal condition
to produce dietary fiber from durian shell with the ratio of soluble dietary fiber and insoluble dietary fiber per total
dietary fiber at 19.11% and 80.89%, respectively. The crude extracted of dietary fiber that were dried using
freeze drying and oven drying had ability to resist Bacillus subtilis TISTR 2372, Staphylococcus aureus TISTR
2329, Escherichia coli TISTR 073 and Salmonella typhimurium TISTR 1469 compared with the control.

Keywords : dietary fiber, durian shell, antibacterial property, oven drying, freeze drying
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