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Nt UsrasdiionwiinanisusdanGoularauansivesudundan oy wianeuazgniuning
waruliduBudng sniuthuudfeansavarsansdy nsnesdin nsadesn a1sduifunsnesdin wazansduiunsndnsn
Tupudutu 5% uasledonluasueiun (NaHCO,) Wudu 1% uszeznan 2 4l Aeuthlusluasavanslufoy
wnludalud (Na,5,0,) 0.05-0.30% ntuthandauasyiliuiafigumgd 65°C a1 5 $alue wasthlualhduneuds
Tuduanving wut nsldansd 5% amnsodadenlduniian Ineanautivoudundanoudls Wautidnuassuds
LUUHANTLUUNANLazEEN Aty vunveadiaudeiinianszaefnniegluiiuay uasdinnnensdves
diowdalungu wluwdanSeulidnvazuladonuasanunings utllen L* aglugaesening 79.85 - 86.35 lngesduseneu
manflveautls Usenousie Aaty 6.87-8.93% TUsiu 6.45-7.28% luifu 0.96-2.33% 11 1.2-1.6% uazaslulawase
80.77-82.29%
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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, citric 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.
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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°
Alumn + Citric acid 3.00£0.44"

b
* means in the same row with different superscripts are significantly different (P<0.05)
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Figure 1 Scanning electron micrographs of durian seed granules (10.0-50.0 pum.)

Table 2 Chemical composition of DSF with different conditions

Chemical conditions
compositions Alum Acetic acid Citric acid Alum + Alum+
Acetic acid citric acid
moisture 8931013° 773t015°  8.17t0.12° 6.8710.08 °  7.17%0.04
Protein 6451007 6674013 6501009 7.28+005°  6.8510.01"
Fiber 0752011 °  095+0.11 % 1.024015%  2174013°  1.344008 "
Fat 1304008 °  0.96+009° 1.15%008°  1.16£009°  233%0.11°
Ash™ 1.2 £0.008 14t011  1.2%0.16 1.6 £0.06 1.53%0.14
Carbohydratens 81.1310.12  82.2910.14  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
. Color value
conditions P - e
Alum 79.85+0.64° 0.8420.29° 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™ 0.25+0.17° 9.324016°
Alum + Citric acid 82.95+3.53" 0.16+0.84° 9.70+1.92°

b

*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 green (-)

b* indicates yellow (+) to blue (-)
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