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Effects of Glutinous Rice Flour Substitution with Durian Rind Powder

on the Quality of Craft Dough
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Abstract

Durian is a fruit that has become increasingly popular with consumers in recent years. This has
caused the industry a major problem because the parts of the rind that cannot be eaten have built up
in volume. The researchers, seeking a solution to this build-up of the inedible rind material, recognized
a solution, which was to process the durian rind into craft dough flour, which could be used to produce
Thai handicrafts and thus provide better income and career development possibilities for farmers and
their communities. In the experiment, the white part of Monthong durian rind was dried at 60°Celsius for
six hours and then finely ground into a powder in a food processor at speed of 3, for 1 minute.
This grinding step was done three times. The powder was then sifted through an 80-mesh sieve with
a total moisture content target of not higher than 14%. The durian rind flour was then blended with
glutinous rice flour at the proportions of 25, 50 and 75% durian rind powder to glutinous rice powder.
These blends were examined by five academic and business craft experts, who concluded that the 50%

blend had the optimal level of the characteristics of sturdiness, softness, smoothness, and immovability.
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Table 1 Sample of craft dough substitute glutinous rice flour by durian rind in varies ratio.

Samples*
Materials
Control DRP-25 DRP-50 DRP-75
Durian rind flour (g) 0 25 50 75
Glutinous rice flour (g) 100 75 50 25
Latex glue (% by wt. of flour) 50 50 50 50
Sodium benzoate (% by wt. of flour) 0.45 0.45 0.45 0.45
Olive oil (% by wt. of flour) 0.75 0.75 0.75 0.75

* Samples of durian rind power (DRP-25, DRP-50 and DRP-75).
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Material preparation according to the formula

A d

Mixed the glutinous rice flour, durian rind flour, and sodium
benzoate well

A d

Add half of the latex glue with five-minute kneading

A 4

Add the other half of the latex glue with five-minute kneading

A 4

Add the olive oil with five-minute kneading

¥

Mix with the oil paint 74 teaspoon with five-minute kneading

¥

Packaging/keeping

Figure 1 Mixing process of craft dough from durian rind flour.
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Table 2 Color, moisture content, pH value and yield of the durian rind flour.

Drying period (hr.) Color by eyes Moisture (% w/w) pH Yield (%)
5 Creamy white 13.87+0.21 6.19+0.02 15.00£1.12
6 Creamy white 13.38+0.17 6.21+0.05 16.50£0.98
7 Light brown 12.90+0.09 6.24+0.03 13.30£0.35
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Table 3 Texture quality of durian rind craft dough as the substitution of glutinous rice flour by sensory

evaluation.
Texture quality Control DRP-25 DRP-50 DRP-75

1. Stickiness

1.1 Sticky and tough 5 3.40+0.55°  4.40+0.55™ 3.20+0.45
1.2 Sticky during kneading 5 3.80+0.84°  4.00+0.71"  3.00+0.71°
1.3 Non-sticky during kneading 5 3.60+0.55°  4.40+0.55™ 3.00+0.00°
2. Softness

2.1 Fluffiness 5 3.60+0.55°  4.40+0.00" 3.40+0.00°
2.2 Slow drying 5 3.40+0.55°  4.60+0.55° 3.20+0.55"
2.3 Easily rolled into thin sheets 5 3.60+0.55"  4.40+0.55° 3.00+0.84°

3. Smoothness

3.1 Consistently mixed 5 3.60+0.55"  4.00+0.55° 3.00+0.71°
4. Firmness

4.1 Well firm for the height unexceeding 5 cm 5 3.40+0.55°  4.40+0.55° 4.60£0.55°
4.2 Non-shrinking during kneading 5 3.60+0.55"  4.20+0.45"°  4.40+0.55
4.3 Non-cracking after drying 5 3.60£0.55°  4.20+0.45° 3.20+0.45°

* Samples of durian rind flour dough substituted by glutinous rice flour dough as 25 (DRP-25), 50 (DRP-50) and 75 (DRP-75).
** Average score + standard deviation of 3 repeated analyses.
*** Different letters small in the same row were significantly different (p<0.05).
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