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PROCESS DEVELOPMENT FOR DURIAN FLAKES
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DURIAN flesh (CHANEE variety) was blended to homogeneous mixtuie
and drum—dried. A factorial experiment was used with 2 variables—ripeness of DURIAN
and speed of drum drier, and 2 replications. The results were analysed by Yates® method.

Conditions of the drum drier which were controlled were temperature at the drum
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surface to be 130° C and the drum separation to be 0.1 mm. After passing the drum
the DURIAN was further dried in tray drier at 70°C for 1 hour. The quality was
determined by measuring percentage of DURIAN flakes, moisture content, Aw, colour,
aroma and shelf_life. The shelf_life study used 2 variables, temperature at 25, 35 and
45° C, with relative humidity of 75 and 95% It was found that the condition for
preparing the flakes were drum drier spreed 3 and very ripe, but not over—ripe,
DURIAN, This gives a yield of 27.3%z of the homogeneous mixture fed to the
drum drier, moisture content 6.6%, Aw value 3.32. The colour value before drying was
5 Y 8/6, and after drying 5 Y 8/8 (more intense yellow). It had the good characteristic

smell of DURIAN and was estimated to have a long shelf_life if kept in an aluminum
foil package and below 35° C.
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MINARD ' ()
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ab 25.99 0.47 0.23
Aw Value
(1) 0.36 3.33 3.33
a 0.34 —0.01 —0.00
b 0.32 —0.03 —0.01
ab 0.32 0.01 0.00
Moisture Content
(1) 4.52 5.53 5.53
a 6.18 0.07 —0.03
b 6.61 0.37 0.18
ab 4.82 —1.73 —0.86
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Treatment 1 2.6 X 10 2.8 %X 10 2
Error ) 2.5 x 10°* 1.25 x 10~°
Total 3 5 x 107°
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f1514N 6 Aw Value data and moisture content data

Storage Conditions

Time 25 C 35 C 45 C
(days) 75% RH 75% RH 76% RH
Aw Value
0 0.32 0.32 0.32
11 0.35 0.34 0.35
20 0.31 0.34 0.33
27 0.32 0.34 0.32
34 0.33 0.33 0.33
43 0.32 0.31 0.32
50 0.32 0.31 0.31
Storage Conditions
25 C 35 C 45C
95% RH 96% RH 95% RH
0 0.32 0.32 0.32
11 0.36 0.33 0.34
20 0.33 0.33 0.33
27 0.32 0.34 0.33
34 0.32 0.35 0.34
43 0.32 0.32 0.32
50 0.31 0.30 0.31
Storage Condition
25 C 35 C 45C
76% RH 75% RH 76% RH
Moisture Content
0 6.61 6.61 6,61
11 6.61 7.84 7.45
20 6.97 6.94 6.89
27 6.90 6.72 6.89
34 6.89 6.70 7.44
43 5.66 6.72 6.77
50 6.66 6.86 6.76
Storage Conditions
25 C 35 C 45C
95% RH 95% RH 96% RH
0 6.61 5.61 6.61
11 7.49 7.38 7.57
20 6.43 6.59 6.80
27 6.96 6.98 6,29
34 5.92 6.64 6.61
43 6.69 9.51 6.22
50 6.95 6.74 6.65
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i) 25 C 35 C 45C
75% RH 76% RH 75% RH
a
0 5Y 8/8 5Y 8/8 5Y 8/8
11 5Y 8/8 5Y 8/8 5Y 7/10
20 5Y 8/8 5Y 8/8 5Y 7/12
27 5Y8/8 5Y 8/8 2.6 Y 7/12
34 5Y 8/8 5Y 8/8 10 YR 7/10
43 5Y 8/8 5Y 8/8 10 YR 7/10
50 5Y8/8 5Y 8/8 7.5 YR 7/10
8MITMINY
25 C 35 C 45°C
95% RH 95% RH 95% RH
0 5Y 8/8 5Y 8/8 5Y 8/8
11 5Y 8/8 5Y 8/8 5Y 8/8
20 5Y 8/8 5Y8/8 2.5 Y 7/12
27 5Y 8/8 5Y 8/8 2.6 Y 7/12
34 6Y8/8 5Y 8/8 2.5 Y 7/12
43 5Y 8/8 5Y 8/8 2/5Y 8.5/8
50 5Y 8/8 5Y 8/8 2.6 Y 7/10
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