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Abstract

Gluten free pasta (GFP) has become a high demand commercial product, mostly from those
with celiac disease. The objective of this research was to investigate the suitable ratio and effect of
flour from flesh, inner seed, and inner layer of shell on quality of GFP was investigated. This work
used completely randomized design for experiments. The results showed that the level of durian
flour substitute increases, the firmness (g) and toughness (g.cm) of GFP was increased. Lightness (L*
value), b* value and sensory scores were decreased when durian flour was increased. In conclusion,
the optimum formulation of GFP contained of 35.1 g rice flour, 13.5 g potato flour, 5.4 ¢ tapioca
flour, 18 ¢ durian flesh flour, 18 ¢ durian seed flour, 10 g durian inner layer of shell flour, 2 ¢ xanthan
gum, 60 ¢ egg, 1 g salt and 2 ¢ olive oil that would meet acceptability scores of at least 7.58+0.75

or like moderately.
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wiadngnsninsiundannudanEousosay 40
AU 57.06+0.16, 8.66+0.10 way 19.25+
0.09 ANUAIAY AIULTUVDIANIAAILAZNIT
Wasuudasan a* wusiunsefuuTuaudeann
wianiFeu fegrfiinsduutanudaniou
Yovay 40 TA1 a* geflan uazan b* Afigeiile
\eudAugnsdu aonadesiun1331ee1uYeq
Mirhosseini LagAty [5] ATLUUAIIUYDUUDN
wamnddunaiveatniudansoudosay 0-
40 waggnsiinnAuutnudanouiesas
20 AATWUUANTDUA SN BUEUIING (7.10+
0.66 A¥LUL) NAY (7.03+0.41 AZWLL) FAVIA
(7.20+0.61 Azuuw) ioduifa (7.03£0.76 AvuuL)
LAYAIINYOUTINGITIAN (7.43+0.63 Azuuy) Lile
iuiugnsdu lumamsafudugesifinisiuuds
NUAANISEUSEaz 40 dAzLuuAIUTOUAI
FnuarUsing (4.20+1.69 Azuuw) ndu (5.77+
1.76 Ayuuw) 5897 (4.57+1.96 Avuuw) ieduia
(3.27+1.55 AZLUL) LAYAINYBUTINATAN
(3.80+1.71 AzUUY) I1INTaYANITIATIERAUTR
N1ANIYAINLAENITEBUTUNINUSE A NTUN A
wiaiiinsAuuenudaniouosay 20 1u
gnsmnzaulunisiaunduniadusan
ngulutuneudaly Wesmnlidnuaeusingiia
dedutalndifesiumagnitily wasdazuuunis
gousumestanuduiagailefisutugnsdy

3.3 wavesudaanwdenyiSeudennnin
VBINEAIUTIAIINNGLAY

= a < a k4
Ejﬁ]iMLmiJLL‘{jﬂﬁ]’]ﬂLiJaﬂV!LiEJ'LﬁE]EJaS 20
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o a

gnAndenunldiluingAvlunisimSenudanan
100 n5u Usenaumientesdnidn 39 ndu uiegiu
d1Uends 6 ndu uileTuelse 15 nu Lﬁanﬁ&mm
20 N3 uazwaniSeuNg 20 NSU N1sVAaRNAY
LLf]qmﬂLﬂﬁaﬂnﬁ'&luwmmuuﬂwauLﬁaﬁuﬂqd
Aunnkaziasuleamsvasniasiilugnsidiu
Sewaz 0, 5, 10, 15 kay 20 Wuﬁmwaéf’]qmﬁﬁma
WuudaandenyiFoudosas 10 fadmind
melulumsdutiosgailofiouiugnsdu (meei
3) Ahutinfildvosduniadmdsnisduiiinng
duutlsanndenydsuinunldndududody
LLi’qumUﬁaﬂnﬁauLﬁuﬁu Iﬂ&lW’]ﬁﬁ’]Eﬂmiﬁﬁﬂ’]i
Wwinwdeannwdenniseuiesay 20 fenmin iy
vaannafndamsaugsigaiieifisuiugnsdu
nstaukdaanienniseuinlilassaiiaues
wedwedlumadnilanuatosuindu Tnemly
wleannuwdenniseuiivsunauanievay 4.84 1ail-

a a v

waglaasesar 13.09 uazdniusesay 15.45 [6]

miLauLLi’quﬂL‘UﬁamqL%'&Juﬁﬂ.ﬁmmwmmmﬁa
LavAUmTgIveIInad neuLAT A Id UL RLTY
wméﬁﬁﬁmilﬁuLLi’quﬂLﬂﬁaﬂnﬁ'aﬁaaaz 20 3
ANALLLULE BLAE AT BNV BN AR S IRy
qqﬁqmﬁmﬁauﬁ’uqmgu qmwméﬁﬁﬂﬂmm
nquuaSusneutaandenySeu dandnaty
ag1afldAyN19ada (p <0.05) IneAn L* A1 a*
way A1 b* madwméfmé’qmiéfmaqqmﬁhjﬁmi
winndaanndenyiseu da1niu 61.13+0.03,
7.3120.01 Uag 19.46+0.04 AUAIAU dIUNIEA
gasninsiduudaannidenyisouesas 20 fia
WINAU 50.58+0.18, 4.32+0.06 Way 12.66x0.34
A1UE1FU N15UAsuLUasAn L* a* uay b*
wUsuniunsaiuUTuawdaanniddeanyseu

P

wudldulnudvesundaaniufenyiseuiidenn

aaa a a

Urnadsorafunasinufizenisiinduinia

(browning reaction) vaaUdenyiseu

A15197 3 drvininngly dninflenaani1sey Anuktuile karaUwdeiveannadildIukaL e

wlaaniudenipseu (0-20 %) neulas A

v vindile WIAANDUAN WIAA ARSI
Fog1e | welunds |veamadngs| enauduile | muwiden | avwwdwile | anuwmilen
n15AY (%) fiul (%) (9) (g.cm) (9) (g.cm)
0% 3.17+0.15° | 71.55+0.397 | 3369.36+36.69° | 112.67+2.23% | 246.2242.97° | 36.67+1.13°
5% | 3.07+0.07° | 80.21+0.25" | 3449.84+37.08" | 118.40+1.28" | 246.58+6.89° | 39.67+1.36"
10 % | 2.66+0.20° | 82.49+0.47° | 3556.51+59.73° | 123.37+2.26 | 250.01+3.33" | 40.21+1.20°
15 % | 2.89+0.29% | 84.53+0.40% | 3656.99+45.27 | 129.10+5.54° | 259.76+1.92° | 46.17+0.54°
20 % | 3.20+0.08" | 96.44+0.29° | 3742.184+43.06° | 137.80+2.53° | 267.18+2.60% | 49.29+2.04°

ARy + @ lsLuunInggIu 31U 3 91, ALadeNn

)}

vdAYNINEDANTEAU

T
=

o

o

ANULTRNUSBAY

811

gnwswanananuluaeduUTnULANA19 UBENa
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druveansuszilugunmAIuUsEam
dula (m13199 4) wudmadgasndnisauuds
nRenteuesa 0, 5 kag 10 IAzuuung

gausun1aUszandudaliwnnsnaiuogned

Y =

HudrAgyneadiAnszAuaNLGotuiouas 95
v A a a4 a %
wadngesninmsiauudaindenyeuiesay
10 fAghuUAUYBUAIUSN YL UTING NAY

JAUA LodUNE WarANYOUTINGINER Walfiey

1Y di

fugnsdu sadanuiigasifnisduudanude

a 1%

NMIPUSYaY 20 AATLUUAINUYDUATUSN YUY

q

U31n4) NAu sa¥@ Lodula uwazAi1uveusIY

fan MNEaNIedeUluALeg 9 wuimadi
a a < a % I a
fnsiuudsnudanseuiosay 10 1ugnsn
winnzanlunisimundumadiuseainnginu
~ a a v o W
Weosnnaziuuussidunieiudssamduiaas
ign nNn1snageuNIsEaNsuveuIInanise
wrasnanwdaniieu nuinduilaaiiludiuiu
100 AU TrAzkUUUSEEUNIeUsSY A NdUNan 1Y
anwalzUsINg NAU SavIR Ledula wavanuveu
593 WINAU 7.30+0.70, 7.23+0.69, 7.28+0.81,
7.30+0.73 Wag 7.58+0.75 AZLUY HIUAGU

M15197 4 ramsuszdfiumslszamdudaremamilaiunanvewdaindiuile wan wasiudenySeu

(0-20 %)

MIE | anwauUIIng nau AU \iloduta AUYBUTIM
0% 7.13+0.63° 7.07+0.45° 7.23+0.57° 7.03+0.76° 7.47+0.63°
5% 7.17+0.65° 7.10+0.06° 7.23+0.63° 7.17+0.75° 7.50+£0.63°
10 % 7.27+0.52° 7.13+0.51° 7.27+0.52° 7.27+0.45° 7.57+0.57°
15 % 5.90+1.16" 6.43+1.07° | 6.47+1.11° | 4.13+0.82° 4.53+1.41°
20 % 3.90+1.35° 5.73+1.41° 5.47+1.48° 3.07+1.36° 3.37+1.90°

] a
ALRAY

+
HdpdAgyynadanszauamuteluiosay

v v
WIFEAINDUAN

v @

drudoauunnnsgiu 9w 3 91, Anadenimdnwsuandaiulureduidanuuandaiuven

v v v
WIFATNAINU

JUT 2 dnwauzUsnguesmaiusAnNnginuneulasnaIny
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anvauzUsINguasamnudeieu
rounazndsiuuandluguil 2 Fsusznoudouds
912191 35.1 ndu wletudrvrnas 13.5 nsu uwils
furlfs 5.4 ndu ulmndonidou 18 ndu ulsan
wiaaviseu 18 ndu ulwindenyseu 10 niu
wuwunsy 2 n5u lala 60 n5U nde 1 nSu wag
dsfunznen 2 n¥u MsinsisiesdUssnouna
\nivasnasnTindsles wuhmananudeiseull
Usunaauidy Tsiu losiu 181 asTulewmse

WU 11.98, 7.58, 8.45, 2.48 uag 69.52 nSume
100 NSUYBIARBE19 ANUAINU A1IDLHBSHDNTIIR
WINAU 0.39 LATNAINUWINTU 384.41 LARABIHB

100 nSu

4. a3d

W1ad1UsImIINnginuNLUeIeu N9

] a

duiibuie wia wasiudonydeu 1Bundn s
nilsifinaAmislaruinisgs anunsaiauny
wAnStusiemsiiieguamle wadsmaulansliiy
naufuslaafuilusiungunluuteand venand
favrsadrayadniiuliduinunsnsgugnnidou
annsaauIgnIsHanssAugnamnssulaluy

BUAR

5. Andinssudsznd

Ui dlFfuyuatuayunisifeann
sudszuraniusielaanniluganyuisuia
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