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Delay of Ripening and Cracking of Durian

(Durio zibethimus) var. Montong by Coating with Emulsion
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Abstract : Durian var. Montong coated with emulsion which composed ot palm olein and water at ratio 7:3, 1:1, 3.7,
I:4, 1:9 and 1:19 and used egg yolk as emulsifier. The results showed that durian coated with emulsion composed of
palm olein and water at 1:4 had the best quality. The coating material delayed ripening and fruit cracking, peel colour
change and water loss. Emuision that composed of palm olein at higher ratio than 1:4 reduced number of normal ripening
fruit. The higher the palm olein the higher abnormal and unriped fruit.
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Table 1 Quality of durian fruit coated by palm olein :

m‘i‘lsnBmﬂ{mm::m*ummmmmql?uuﬁ’uﬁnuﬁuﬂm
TaumsindeuRiafiudilatu

— :‘ 1 = P 1 3

M3 YT 0 IUANFA 19 1NHAN L5 ouR 13 14

a & = L4

WAOUA2 Ao 14.81 uay 24.52 11le5iFud

audey (13199 1) uailyriinuie wayiSou

¥

7 Wa VNN IUNA 12 Wa T EusoRmul

' Y a4 A d  a Ap oy

lilgszozqnld uasfidionudesnimSoun 114

=

=
WIADUNA

water 7:3 and stored at 25 C for 7 days.

Treatment Colour change' Weight loss Firmness Acceptability’
(score) (%) (kg) (score)

Control 1.21b 2452 a 0.08 1.91

Palm olein:Water 329a 14.81 b 0.27 1.81
(1:3)

! Colour change * Acceptability

5 =100 % green t = like very much

4= |-25 % brown 2 = like

3 =25-50 % brown
2 = 50-75 % brown

3 = like moderately
4 = dislike

1 =75-100 % brown
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5 = dislike very much
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Table 2 Quality of durian fruit coated by palm olein : water 1 : 1 and stored at 25°C  for

8 days.
Treatment Colour change" Weight loss Firmness Acceptability ¥
(score) (%) (kg) (score)
Control l41b 2543 a 0.22 1.36
Palm olein:Water 341a 14.55b 0.38 2.36

(1:1)

" ¥ = as Table 1

Table 3 Quality of durian fruit coated by palm olein : water 1 : 1 and 3 : 7 and stored at

25°C for 7 days.
Treatment Colour change " Weight loss Firmness Acceptability ¥
(score) (%) (kg) (score)
Control 1.60 b 21.01 a 0.11 3.50a
Palm olein:Water 283a 16.77 b 0.23 L75b
{:1)
Palm olein:Water 3.00a 17.87b 0.22 133 b
3:7

¥ ¥ = a5 Table |
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Table 4 The number of day that fruit cracked, colour change and weight loss of durian fruit

coated with various concentration of palm olein and stored at 25°C for 7 days.

Treatment Number of day that Colour change" Weight loss
fruit cracked (score) (%)

Control 580b 1.00 b 16.66 a

Palm olein:Water 740 a 1.40 b 1401 b
(1:19)

Palm olein :Water 7.60 a 1.70 b 13.16 b
(1:9)

Palm olein:Water 8.20 a 3.50 a 11.04 ¢

(1:4)
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