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Abstract

The aims of this research were to respond to the Plant Genetic Conservation Project under the Royal initiative of Her
Royal Highness Princess Maha Chakri Sirindhorn, and to make flour and products from native seed durian (Durio
zibethinus Murray). Seeds of native durian without the seed coat were ground to produce flour. After that, the flour
characteristics and nutrition were determined before use with the recipes of Krong-Krang and Thong-Pub. It was found
under SEM that durian starch had a polygonal shape, was rough with a size around 3-10 um. Nutritional values per
100 g of durian seed flour were 364.94 kilocalories, and it contained 0.37 g of fat, 16.8 g of fiber, 4.51 mg of iron,
9.08 mg of vitamin C, and 22.20 pg of vitamin A. The amylose content was 20% and gluten was not found. Finally,
the suitable durian flour and durian pulp was 2.5%. The sensory scores, indicted the range of consumer satisfaction,
for Krong-Krang and Thong-Pub were 8.00 + 0.82 lLaz 7.93 + 0.81, respectively. Therefore, this study displayed the
advantages of native durian seeds in Lap-Lae district, Uttaradit province, and stimulated awareness of local people

in plant genetic conservation.
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Figure 3 Native durian seed flour after sieving

2. asnIeriquaadfvasuilsanuianSon

dudauilsafiadteg laun Wauilsaniuda
niSou Wauldnmd Waudls 41191 Wauilsthalna
Wautlsduddenas waziauilsdnlnaundnsvmansy
sunsendauils lasldndasgansseiuuvdainnaus:
damwpgngvasuiliiads g wod unsuszawavas
e uililamauanaans LaadaiFigure 4 NAWENE
mﬂm"naal,ﬁml,ﬂdmﬁmSwﬁuﬁj‘vﬁmﬁad wududauils
ﬁgﬂi"mm&;ﬂu WANEULUL AT fivsrmalinuaz e
Twajzwadszanm 3-10 luasen Insdaissdmeiu
ng Fafvmelndidssiuuilednnds mwdnsusnsves
Wauilsad wui%ﬁmtﬂaﬁgﬂi’m WaNe WUU Ruguse
fawalng Sefivwadszanm 20-50 luaseulnainiudls
waaniou Imsdaitssdmegidungy mwdgveoves
wauilsdnad woddauililzlig waeN Aaidoy v
Yalan Jamalnaldesin swadszunm 3-5 luasan
finmsdauimadidunguion Safvwalndidesiv uile
L&l&ﬂm%uu mwangagngvedauililuidenas wuin
Woaudlsd JUsenan @Sy 1 vwalng Feflawna
Uszanm 10-20 luasaulwaindudanfanFou finns
dJaissemanlnanizaneie Mwinevensvaadautls
1lwa wodndeuiefisging WaBNAGEY Sefumwa
Uszunm 10-20 luaseu Fvwralnaifosiuiiauiledn
fuzndaudlvwalnaniudunianion Insdates
asnlngnzansi

mﬁmiwzﬁﬂ%mmﬂ@umi (Proximate analysis)
ldun wassu (Energy) anslulaiasa (Carbohydrate)
Tsdn (Protein) ludin (Fat) 181 (Ash) uAZAINE%H



Vol 39. No 6, November-December 2020

(Moisture) WU73N LLﬂGLNgﬂYJL‘%U%ﬁ‘iauLLﬁ’J TR Wa99%
364.94 Alauaaa3d wulds@u winiu 7.11 3w ladu wihdu
0.37 5% anslulewase windu 83.28 n3u §ule vy
16.8 N3 L& LAY 2.12 N3 iana iy 0.21 3w

15kU XS, 000

Figure 4 Starch shape by Scanning electron microscope
(SEM) ; Native durian seed (SEM 5,000X) (A), Wheat (SEM
1,000X) (B), Rice (SEM 5,000X) (C), Cassave
(SEM 1,000X) (D), and Corn (SEM 1,000X) (E).
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Table 2  Sensory score of each durian Krong-Krang

recipe (n=30)

Sensory score of durian Krong-Krang (+SD)

Product test

@ 04 @ 05 @ 06
Appearance 7.67 £ 1.14a 7.63 £ 0.80a 7.43 £ 0.92a
Color 7.73 £ 1.03a 7.30 £ 0.94a 7.30 £ 0.86a
Odor 7.70 £+ 0.86a  7.37 + 0.66ab 7.23 £ 0.92b
Taste 8.00 + 0.82a 7.93 + 0.85a 7.43 + 0.88b
Texture 7.70 £ 1.19a 7.63 + 0.80a 7.40 + 0.88a
Overall liking ~ 8.00 + 0.82a 7.77 £ 0.67ab 7.53 £ 0.85b

Values followed by the same lowercase letter in the same row are not
significantly difference using Duncan’s multiple range test at p>0.05.
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Table 3  Sensory score of each durian Thong-Pub
recipe (n=30)
Sensory score of durian Krong-Krang (+SD)
Product test
1 04 05 1 06
Appearance 7.87 £ 0.99a 7.87 £0.72a 7.83 £0.73a
Color 7.70 £ 0.97a 7.87 £ 0.72a 7.03 + 0.84b
Odor 7.93 £ 1.03a 7.27 £ 1.57ab 7.00 £ 1.41b
Taste 7.57 + 1.61a 7.63 + 1.14a 717 £ 1.24a
Texture 7.60 £ 1.05a 7.47 £ 0.76a 7.20 £ 0.79a
Overall liking 7.93 £ 0.81a 7.83 £ 0.78a 7.57 £ 1.02a

Values followed by the same lowercase letter in the same row are not
significantly difference using Duncan’s multiple range test at p>0.05.
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Figure 5 Ingredient and products from native durian seed
flour ; Krong-Krang (A-B), and Thong-Pub (C-D)
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Figure 6 Packaging ; Krong-Krang (A), and Thong-Pub (B)
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