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Abstract

The increasing cost of animal feed has been a significant challenge to livestock farmers. Additionally,
durian peel, a common agricultural byproduct, contains nutritional characteristics suited for use as a
source of roughage. Nevertheless, its increased moisture content put it at risk of early spoilage. If
sufficiently processed and preserved, durian peel could possibly be developed into an alternative
fiber ingredient. This study focused on investigating the effects of yeast or fermented starter (Look
Pang Sato) supplementation in fermented durian peel on its chemical composition and physical
fermentation quality (smell, texture, color, and pH). The experimental design followed a 3x3 factorial
arrangement in a completely randomized design (CRD). Factor A was microbial supplementation (al
= no supplementation, a2 = baker’s yeast supplementation, and a3 = Look Pang Sato
supplementation), while Factor B was ensiling days (b1 = 0 days, b2 = 21 days, and b3 = 60 days).
This resulted in a total of 9 treatment combinations, each with 5 replications. The study found that
the dry matter content of fermented durian peels across all three groups was not significantly
different (P>0.05). However, dry matter content decreased as ensiling days increased (P<0.05). The
highest crude protein content (7.9%) was observed in durian peel fermented with yeast, with crude
protein content increasing after 21 days of ensiling. The pH levels of the fermented durian peels
across all groups were also not significantly different (P>0.05), though pH levels decreased as ensiling
time increased (P<0.01). All three formulations of fermented durian peel were of good quality, with
the formulation fermented for 21 days showing the highest overall quality. This study concluded
that supplementation with baker’s yeast or Look Pang Sato in durian peel fermentation increased
crude protein content, with the optimal ensiling period being 21 days.

Keywords: Durian peel, Baker's yeast, Look Pang Sato, fermentation quality

*Corresponding Author. Email: sayanneng@gmail.com



iy NMUTD wazangut UKNG / Koch Cha Sarn Journal of Science / Vol.47 No.1 2025 - 20
UNANED

ﬂawumuwumswammmiamuLLqu:uaqsuu aawammumamwmmwLaaaam Iummumﬂaaﬂmisuwﬂu
ammaaiszjmnmimwwuﬂimmmm Ay mzumimuumm vauson1siduemisueu wadedne
Lummﬂmmmu mﬂlm‘umiwwmamamm aummsmmmimLﬂummwmumuaaﬂlmﬁaﬁmu
msmmmauual,uuﬂﬂmwasuaaﬂm,asuaamﬁiaaﬂLLﬂnmI‘wiuiULLU‘uummmaqmaaﬂmi&mmam
peAUIENOUMILAL LAy ﬂmmwmwum/mmamwmmmu (ndu Luaauwa & wavAraudunsacig)
IHUIUNAADILUY 3x3 LL‘Wﬂ‘VI’r]L‘iﬁlﬁi‘uLLN“LN”I“LJV]G}aENLL‘U“UﬁlI’aiJ“USm dletlidenaass A WJunisiasy
AUNSY (al = Ly, a2 = wdudadvunds uag a3 = Lasuamﬁ]qaﬂw LLavi’Jmﬂmam B 1Jutunsin (b1
=0 1u, b2 = 21 74 wag b3 = 60 ’Ju) 39U 9 ﬂmwmammu A19uA 5 ﬁmmaﬂwamaaa ANNITANEN
‘W‘U’J’] amL,mwml,ﬂaaﬂmiawmm 3 ﬂa:u laifiauuansnaiu (P>0.05) m*maLmaamanmai%vnamm
Wiy (P<O 05) ﬂﬂ"dﬁmuwmusuawLiawumasuaamumawam (7.9%) LLa“mIUimwmummLw:usuwaa
mmaamwmw 21 mmwmﬂummmwmLﬂaaﬂmwwmmnﬂaumﬂuLmﬂmﬂﬂu (P>0.05) wagilAn
amaammummwmu (P<0.01) Lﬂaaﬂmﬁawmm 3 uuy mvﬁmﬂmmwaﬂummw Immﬂaaﬂmiaum
win 21 Ju mvmwmmwaaiummﬁmmﬂﬂ miﬁﬂmmnuaiﬂlmnmammaamuuﬂn mmaiuamu’]aaﬂw
IuLﬂaaﬂmLiaummaiumiﬂimuumumeu has iusluna’mmmuammm‘uLﬂaaﬂmﬁawmaam Ao 21 U

oou

1.uMmin

o

Iuﬁf\mUumu‘wumﬁmammmsammawmﬂuﬂmmmﬂmwaqwa
svmumamﬂmiﬂmam Taglaniy ﬂaumamammmumﬂsu
misnmwLwzuaqsuummmmum‘msam‘wmmﬂmmalﬂmmm
Iﬂwauaﬂﬁumsmmﬂu ﬂiu‘VliN‘W’lmSUEJ iwmmﬂumw
2564-2567 mmammwaﬂmmm Wy dnlnaEssdng Jandy
LLauﬂ’]ﬂﬂ’JL‘ViaEN MLLu’JIu;Jmem 3% 9% Waz18% Muaneu [1-
wﬂmﬂmmwmaamsmmamumuaaniuw aunsald
wmmuléﬂumuwum LﬂaamnLisJuLUuLmaqwmaaﬂmmiamw
mauslﬁ]Luaaﬁnmﬂmmmwuaamnma TneUseinalneinanan
mﬁsmﬂswmm 1.4 a1usw/d [1] ﬂmﬂumaaﬂmwuﬂsumm
70% sumaml,waa‘[ﬂwmmsl,wmw annsatan g uund
o1veUEnsuandle way vilfonmiFeudanamislnvuy
dusudn’d lawn mmmn 95.37% Iﬂimuum‘u 3.82% 0N
7.57% \elofiliasansluansararsfiiunans 40.30% Eoled
laazansluaisazarefitdunsa 20.01% wazAIndssuily
Uselewil wiriu 1,729 kealke [4] ogslsiinna iilesandeon
nisuiinnuudaazgosein nMsuTuUTIRuAmslasINIg
Tneldimeluladnsvsingaslunisaueuemsfidauiu (5]
Suiumalulagiudinmiensiaiugiiunid Wy dad Juds
‘vmwmmsmwmmmmnmmma Lwa,mmuslasﬂmsuauﬂaaﬂ
{quuimumﬁwwmmmﬁammsmmaamauma "?Jﬂf‘ﬁlﬂiﬂ
quﬂsuammwmsmamamﬂlm 1([7] mmumsq%m&ummu
aulanislauselevdldvenudannifou Imasﬂmumﬂm
Usglovilag LﬂumiwwmmwmLﬂaaﬂmiaumaamasu Toun
garnauuis Vi'ﬁaaﬂLLﬁaaﬂIWLﬂumimuuaﬂwurﬂ.‘ummsam
Imammqﬂiumﬂ ﬁﬂmqmmwmwmmqmsjmwmmmu (ndu

A1dIA L‘UaE]m/lLﬁﬁl‘u EJﬂG’]GU‘LllI{jQ amu’]qaﬂw ﬂmﬂ’]Wﬂ’]i‘Mllﬂ

\oduia 8 uas mmwmf’lummw) warA1eIAUsENaUNIALAL
(AInguite wazAlUsiv) Nssevianiinenaiu Inefauyfigiu
ol LuamaaﬂmﬁauimumwmwLaﬁumaammumﬂamm
wonnazdsaueuesdlds UL mmmaam L‘Wll
nmu‘lﬂwumﬂmﬂaamwLiaummsam’ﬂuawu aiwuammu
iwﬂmmmﬂumaau wazglsannziafiviioanvezanain
Lﬂaaﬂmiau mlﬂamiai’mmmuummummsamﬂwmu
LLaumaaammiwwmqmimmem%‘iumﬂqmaWﬂﬁ]sqmu
okl

2.9 aunsal uagdsnns
2.1 MFINLULNUNUNAADY

wirenaasndudeniseundnussglunszdnnatafinuuie
YUIAUTTY 5 805 IURUN1TNARRILUY 3x3 unanalTealy
Lquqwummaadaq'uamqimf (3x3 Factorial in Completely
Randomized Design, CRD) Usznaun a8 2 Jadunnassnan
oiun Jademeaes A guuuunsiasugdunsd 3 wuu (al =
Ladiauqdunsy a2 wesudadanudsvuntds uag a3 = w@sugn
utlaaly) uay Yadennans B \usvegTumin 3 ¥2e (bl = Ju
wifndi 0 b2 = YumsTndl 21 waz b3 = Yuminil 60) 32u 9 Jase
9 Jadennaoesan (treatment, T) Usenouale T1 = luiasu-
niin 0 1y, T2 = llaSu-niin 21 Ty, 73 = la@Su-wdn 60 Ty,
Ta = w@sudadaunte-win 0 Ty, T5 = w@sudanvunts-udn 21
T, T6 = wasudadounte-nin 60 1y, T7 = w@Sugnudeanin-
9N 0 Ju, T8 = LasuamLqume -in 21 JU uag T9 = Le3ugn
wlsaln-usin 60 Su fuun 5 sseilasemaass



Py NMUTD wazagaui EUKN9 / Koch Cha Sarn Journal of Science / Vol.47 No.1 2025 - 21

2.2 msuanaanyiseumniin (Fermented Durian Peel, FDP)
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