M3ar5mermansuazinalulad unrIngraesrvngasaziny

U 3 atum 1 unsiAd - AQuiey 2566

NAYDIN1THIADAMANTANINAN N1EAIN Waza1TUsENaUNLBANINA

lunsiudanyiseugunlnaasing

Effect of Steaming Method on Chemical, Physical Properties and Total Phenolic

Content of Lava Durian Sisaket Peel Powder

Asdnwal A3dud’ Wnavas Auds’ vtlvgn Bunnd® uasdstiud Sadae"

Sirilak Srisan®, Pikulthong Subsri!, Khanittha Chimpali2 and Jiranan Ratseewo®”

a1vivIneimanswazinalulagnisemns AnzRaumansuagiveimans unnInendenasgasasing!

Division of Food Science and Technology, Faculty of Liberal Arts and Science, Sisaket Rajabhat University!

Division of Sport Science, Faculty of Liberal Arts and Science, Sisaket Rajabhat University?

*Corresponding Author: jiranan.r@gmail.com

dayaunay

UNANED

UseIRunaw:
Fuiiofian5au: 20 WownAL 2566
wilw: 20 quieu 2566

PRUSU: 21 fiquieu 2566

AdALy:

nsily/AauandRmanil/ nuaudi
MINEA/asUTENOUNWEAN
Favn/madoneuglieday

LN

o

n1573eiiidngUszasdiieAnwan1igvanzauveanisil

=

WienySeugliaiasing deamun1nmenienin il Usinn
asUsznoufiuedniiun ngldiudenduludunivesyiou
gnllrdazinvanefusueunes Mszoznailunisieiunne
fu o 0 (F0g19AUAN) 10 15 way 20 U7 LD ULITT
gumpiuazazznafiviiy mnduihiessmeaniesznand
Ay Usinaindasy Umadule uaransusznaumuedn
favaa nan15ANYINUd ArANEde (L) vesdaagnadian
dudundsanis VinadulevesdonyFeutdsiina 10 15
uit fiuFaigeniinand 20 Wil (p<0.05) Yuauansiluedn
fanuavasfietsiiiunsdmndegeiuiinuintuniy
freg9nuAn (0 uil) saudenySeugunliaazinuilding
nstls 15 uae 20 Wit SvsaasUszneuTiuedniangsan
660.29+15.55 Lag 650.40+19.76 mg GAE/g ANUE1AU
dowFeudisutunnietns sATedtmfuiannensiled
a1 15 it ansnsofiuUSinumsussnouftueBniiunvedis
WaennFeuaziasdiauautimaadnonwivnzay fady
nsflsfinan 15 unit d3sauensinnsundunsndnnauden
n3suginiiomnzauuaslinaannisfnuinluldlumsee

gantiandnraUFeniseuglieiasinusiely

Science and Technology Journal of Sisaket Rajabhat University 68


mailto:jiranan.r@gmail.com

M3ar5mermansuazinalulad unrIngraesrvngasaziny

U 3 atum 1 unsiAd - AQuiey 2566

Article Info Abstract

Article History: The objective of this study was to investigate the effect of
Received: May 20, 2023 steaming method on physical, chemical properties and total
Revised: June 20, 2023 phenolic content of Lava Durian Sisaket peel powder
Accepted: June 21, 2023 optimum condition. The Lava Durian peels were collected

from local market at Sisaket province. The white part of

Keywords: durian peels was steamed at four conditions: 0 (control), 10,

Steaming/Chemical 15 and 20 mins. The dried durian peel samples were

property/Physical property/Total analyzed for the contents of color, moisture, water activity,

phenolic content/ Lava Durian fiber and total phenolic. The result showed that the L*

Sisaket Peel Powder value of durian peel powder was significantly increased after

steaming (p<0.05). The fiber content of steamed peel at 10

and 15 min has higher content than 20 min (p<0.05). The
total phenolic content of all steamed durian peel powder
samples was significant increased after steaming when
compared with control sample (0 min). The steamed durian
peel powder samples at 15 and 20 mins were the highest
total phenolic content 660.29+15.55 and 650.40+19.76 mg
GAE/g, respectively. Our results suggest that the steaming at
15 min could enhance the phenolic content and retain the
appropriate  physicochemical properties. Hence, the
steaming at 15 min may be considerate as an appropriated
steaming method for Lava Durian peel powder production.
The data of this research could be developed to produce

Lava Durian Sisaket peel powder in the future.
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st L* a* b* AE
0 Ul 68.15+0.17° 10.88+0.01° 26.63+0.09° -
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15 W 80.66+0.04° 2.77+0.56° 17.14+0.08° 17.67+0.12°
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Han13AnwsunandulelunadfenyiSougiunlnaSasinuiiunisidafiiaasiiaiy uanads
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(enzymatic browning reaction) A1ANAINIFIMAATITEELIIAT 15 W IoTzevlIaInslanuduia

q
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nsavauaudouanlouigedu dwaliiAaufisondumiadlaiidertuoules (Mallard reaction)
demnludenyidsuiithmauazlusiududiudsenouiifundduiladeliinufaseda udmalvien
ATwaiaiad 20 wid fananas nistsaudenyidounuitadinges (09 Wutu ndwiunswsgy
uAFNALA9 (%) anawmdsrunisil Juvenavesnadsunlasndivdeardunadul lufismadoatu

EY | A

fuAanLaing Mog1eiifian AE YosTigaAodegiisidlndiAssfedsmunuiign Seiaognsmuguiid
AsnideEnaiiunsts defuanuansfnwiinuiedismaldenydsuisresina 20 widt fien
AE sfign vairiidiegnsiunisieiinnat 10 uag 15 undi did1 AE gandn oradululdimaldnanis
wngauagyildaienitlikiunisi uimnldsrsznaduiuluemanfn fisendimalagld
wulesflflgudu [7] nansfnwian a, vesiegisnaudenyiFeugulnaiazsinuiinisisszoginam 9
wu31 dereglute 0.29-0.42 Fefiusuadeuten uddsnsegluinusininsgiuemsvosudnsi i
913U (dehydrated food) ifmunly e desldn a, i1 0.6 Lilelesu uazaruauAUYEEAvlA
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Hudu eanuduresmadFenydsuriasnveglutisienay 3.86-7.23 wulmauduiiuiinareudng
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WaenyiFeunuiididaenndesivluemsludenyiFeuriindu Fenuiiiuinaleeimns 79.18+3.46
¢/100 g of dry matter [2] %a‘lumu%%’aﬁmdwﬂ%ﬁamaqLﬂﬁaﬂﬁl,?'umcs’haﬁaﬁﬂﬁﬂ%mmiammsqm'j’]

o]

nmAfedilflanzdwdvnlumsiaauienndou Inslassaimweaudennidsulssnoudae 3 4u fe
Waenuen (exocarp) faTea wWaentuuen (mesocarp) daudun LLaz%uTusuBQLﬂé'aﬂﬁqL%'au (endocarp)
dudvnsulu duFenvemiBeuiithin@nulunisnwilie dmdentuuen (mesocarp) daudum
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148.34 mg GAE/100g [11] fins@nwinisadaleeimsnndennieunuindvsnaasuseneuiiuedn
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aonadeafunuAfensiasuulasuaBdnueyyadaszvedunengaildfunansenuainnszuiunisis
fnareUsinfiuedn (6] wuitnsidmalivsmafiuedniutu fmulunsinulugngaiuiet
ffunstlsngvaUa [12] wuimstengnaailisunuasUssnoufiuedniisuafistu enaidesnan
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asewnsTnivansflueandadunsauasiiusylelasauannsnaraslulflignuvesnundu i
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£ ~

dsnadenmautinisniennuazied sudsanseongnivnadaniw Fedivadewaliiiud uazanas
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