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Abstract

The aims of this research were to: 1) study the optimal basic formula for mozzarella
cheese, 2) study the optimal amount of durian pulp to be added to the selected basic
mozzarella cheese, and 3) study the physical, chemical, and microbial properties of both
the basic mozzarella cheese formula and the mozzarella cheese with added durian pulp.
A consumer acceptance assessment of three variations of the basic mozzarella cheese
formula showed that Form 2 received the highest scores from evaluators in terms of
appearance, color, aroma, taste, texture, and overall liking, with average scores of 7.20, 7.70,
7.60, 7.80, 7.55, and 7.80, respectively. Durian pulp was subsequently added to the selected
Form 2 mozzarella cheese at four different levels: 0% (control), 5%, 10%, and 15% of the
weight of raw cow’s milk. Consumer acceptance evaluations revealed that mozzarella
cheese with 10% durian pulp had the highest average scores for appearance, color, aroma,
taste, texture, and overall liking, with scores of 8.00, 8.05, 7.95, 7.90, 8.03, and 8.23,
respectively. An investigation of the physical characteristics of both the basic mozzarella
cheese and the mozzarella cheese with 10% durian pulp revealed that the basic mozzarella

cheese had lower brightness (L*) and stretchability but higher color intensity in terms of
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redness (a*) and yellowness (b*) than the mozzarella cheese with 10% durian pulp. In terms
of chemical quality, the mozzarella cheese with 10% durian pulp had slightly lower energy
content, protein, fat, and ash values, but higher carbohydrate and moisture content
compared to the basic mozzarella cheese. Regarding microbiological quality, both
formulations had microbial amounts in accordance with the specified standards. According
to the Ministry of Public Health’s standards, set by Notification of the Ministry of Public
Health (No.209) B.E.2543 (2000) Re: Prescribing the quality or standard, principles, conditions

and methods of analysis for pathogenic microorganisms in foods.

Keywords: Cheese, Mozzarella cheese, Durian
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o

2. b Afuatlukuueu fnnuuanasiuegalitedAgvieada (0<0.05)

N153LAT121ALLUTUTINMALUS BULTIBUANUAN ANV AR AT09ATIULAIIN TR UT DY
Audnunemesramduiavesmearisaadaiaiudondouainnised 4 nuhesuuueutey
Tududnumeusing & nau sani eduda uazaruveulassu fauuandetuogad
TedAynsadifisyfuanndeiudesay 95 (p<0.05) ﬂgmféhaamﬁﬁﬂma%mLﬁanﬁ'auﬁﬁﬁu

inledudaveweagisaadanadinnusoulanvaenisinanas uaslinfuvemiseuntaiau

99



NIETIMEIMERTaINTzUs U7 33 atull 2 Wheunsngiau - Suanau 2567

Journal of Science Ladkrabang Vol. 33 No. 2 July — December 2024

deiFeuieuiidviesseu MnuanisussiliunainuusneUssamduiaveseasisas ety
denidsufesay 5 uarfesay 10 vesiwidniuahiu fezuuuanedsliuandsiuluyndu
(p>0.05) snuiusuareulnerfiaduidonidou Sovar 10 vesiwiintuutiiu Tifuasuu
Amwauganinisiaduilensuluynsedy (p<0.05) InagasiiasuionSouiasas 10 veq
dhfniuufiiu I§uazuuunuseusudnuasUsng & ndu saui eduda wageuveu
g5y 8.00, 8.05, 7.95, 7.90, 8.03 Uay 8.23 aua1du agluszduaiuvauliunaiaia
YoulIn fatuisdadonuearisaddaasuionioudenay 10 vasiminiuutady

Wiguiguguanyaen1menIn asausEnaunaail wazUsunuadunidisuiisuiugns

wugusiely

3.3 HAN1TANYIANYULYIINIFYUTARTAGATNUFIU UazNaawITAa TS
1) Anwdnwaemenienm
ANBAULNNNYNINYDIVDINDAYUTARTAGATNUTIU UazdoawusaaTalasuiloniSoy

Sowar 10 LARNIRINITIN 5

M19199 5. AAINNNNEATNVDINBAYNIAGTAgNITNUTIY wasteawsadTaasuilonioudesas 10

fAad19
AUNIN s ¥ T a . & a4 w
uaamﬁammagmiwugﬂu uaaﬂmLsaawataimuamiausaaaz 10
And
ANAINUEING (L*)"S 84.54 + 0.82 86.29 + 0.43
AELAS (a%) ™S 0.23 +0.15 -0.32 +0.05
AdEude (b*) " 18.67 + 0.85 15.55 + 0.30

AHodud

Firmness (g) 171.15 + 41.802 39.03 + 9.37°
Consistency (g) 3394.89 + 1184.06° 700.05 + 334.90°
Cohesiveness (g) -291.48 + 70.45° -138.25 + 53.912

" ffunuanvarunnaegslifiduddgnieads (p>0.05)

° W

2. b Afuatlukuiueu fnnuuanasiueg1alitedAgvieada (0<0.05)

NTIATIEAINYUENNNILANVDINBAYUTAGNTAINTNUFIU UaoarLsaa1TaasuLile

ViSeusesay 10 31NM15199 5 wudrendvesiis 2 dregelliAinuadns (L) Arduns (a*) And
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v o w aa

wides (b*) likensnsiuegsiideddgneadanszauanuiioludovas 95 (p>0.05) WaznI5LEI

<
v

denFoufosay 10 vesiminiuuiy vhlvdveseasisaddadsuutandntios usll
uanAsfusoaeLsaa Tagnsiugiu egnlsfinnn maasudenSeudmarednunnilodudaves
spagsaaTa Arnuuiile Anuaia uarnnngin InsnoaeisadBaasuionFoulia
FouniuoassasiTagasiugiu i esannsiaiudonifouasluiduniaiuludiuves
mslulewnsanararuty Turueiviinalusiuuasluduanas shlflassamaneveslusiuady
fisdtunnazneu dwalvilianuuiusiosaues doduiavestadsiinnuuiudeanas n1sdn
imziutesas viliaulangu nsdadivesdaanas LWuUREITUUITEY0I Orskov Wazane
[14] wae Butt uagAmy [15] ATenuinufiterlunisiasuiuvedtusiu lufu wazulsdnase

ANYULNITHNALNDUVDINAN A UNTAR L ULUU
2) Anw1eeAUsEnaunIawAll

ANUUEVNAUATIYRIVDIDAYTASTAGATHUTIU WasuoagsadFaiasuilonSouiosas

10 Y9N UNIUNTIAU LEAIAINISIN 6

M990 6. ANNNNUATVOINBATLIAGITAENITNUTIY Uastea e TFaasuLlonisouieras 10

A20819
AUNTN — X = ¥ &
weawLAEdagasugIY | NeawnsasdaEtuilenSeuiouas 10
WA (Kcals) 283.53 258.17
aslulawmm (g) 3.61 5.74
TUs@u (g) 28.64 23.77
gt (g) 17.17 15.57
AU (g) 49.27 53.68
181 () 1.31 1.24

mslasgidnuuzmaaivesesoan s Tagasiiugiu uassoau s aaiuie
niFeuferar 10 9nmsTl 6 Wt weamsaaaaSdenSousesay 10 fuTinunuTuay
aslulawnsngeningmafiugiu wifluSinundanu Tusiu lufy wasidh anaq iesanidedinns
udenSouadly Viliesdussnoumand Tnsiamglsiunarlatuanasnignsiugiu Tuvae

o

PNAR AU TA AUk UUSANTA9Unanbel USUnm 100 Ay Tomasanunaun 356.20 Alawaass
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TUsfu 7.58 n¥u Ly 26.80 nfu aslulaiase 21.17 nsu wagleamis 1.15 nsu [16] e
WiguigunauAmnelnruIn1svetearLsaa1Baasuiliensou fosay 10 vesumtnuuufv

Jondudanivsunaluduiiussunadesay 10-25 vastimnuiis [17]

a 6

3) ANIUTUIURUNION IR

q

HANTILATIENAN BUEN1AUYS S04 U0 N0aT LA TagATIUTIU UAzIDAYLTaATd

v
° U a

Euiioniseusesas 10 veamiind iRy wanranns1en 7

M19199 7. AUAINNINREUTTEvReAY LT TaansUg uLAY IR AT L saRTaLES ey S e uTeYay 10

9819
G = x Y. (T
uaﬁ@mlﬁaawagmwug']u Naﬁ‘ﬂ’]lﬁaa"ﬁlﬁtaiﬂLua‘l/!tiﬂuiaﬂaz 10
aunIgnaun (alatl/niu) <1x10° <1x10°
Staphylococcus aureus (Ialatl/nsu) <1x10° <1x10°

MsAeTeidnyaisnAunIsvesue AT ITAR TagR UL LastoAT AR TaaTY
doyFeusenar 10 :1na1 Tl 7 wudia 2 Faegne SsuagBundsiamnulumanasgu
Avuailiuuusiuiugdunigioma Ae decldiiu 1x10° Talatdse 1 nfu i esnin
weawLsacTaiuTinahmatios uarldunameshdumeyiifquiidunsa vilvivwaniaiady

vo49Au3dla wazlen pH \Wunsngeulunienans

4. a3Unan1innaes

a

PNMIARLTNEATNUEIUTBBEYLTaa T 3 gas wavUseiliununmmaussay

o P

dula nudueawLsaaTaansi 2 dazuuuaadun1ud Lavilodulananan vaeiaziuuain

9

@

AudnwairdudnvarUTINg ndu sa1A wararmeulneTaliunnangntu fiulddgns
i 2 Dugesiuguandnuiinaidondouiiaiuluieasisadida 4 sz Tasnuiweasisad
Fafasuidonousosas 10 veshmdniuniiv Saazuuuadefudnuussng 4 nau
saw1f 1 eduia uazanuveulassan agluseduanugeutiunans eweunn arun
Wisuisuuneassaadaiiugiugnsi 2 ludnuagnianisnm esdusznouniaad waz
USuaugdumid laenuinainnuadng (L) Ardwne @) wazadwmdes (b*) lddanuwansiiaiu
ogdldpd1AyNeana (p>0.05) Andloduia Aranuutwile Anuast warmsinzin Sany

waneeafuegeiltedAgnieadial (p<0.05) veawusaanTalasuilonieusosay 10 duTunn
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AMNTU wazArslulawnse gendn MellnuinvSunamasanu WUsdu ludu wasidn dainininans

fiugiu dnsulsunagdunidimueadaidulunuuinsgiuiivun fe Usunasiuiugdunid

v
o

anue ldiu 1x10° Talaidae 1 NSy AsunsANwIdausatnanisnaasalusesanlinny
N AususassaaIdadudusimisnstunnndousulsemiu wWetdunisadrslanianianisnain
WALLANTDINIINITAAIANIUUTENALBLANIUSENA F519N1559ULBN9NITAT WRIUKER U9t

NNFIUNHAR Uarundegiauliinuszlevigen
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