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          Durians are seasonal fruits. During the seasonal period, 

supplies are higher than consumers’ demand and surplus 

deteriorates and is disposed of. In this study, the objective was to 

transform durian into durian snacks with longer shelf-lives. 

Unripe durian flesh was sliced into pieces, 0.06-0.07 inch thick. 

The pieces were dried at 70 oC for 5 hours. Ripe durian flesh was 

ground and blended with mashed potato powder                    ( 

McGarrett 
® ) and sucrose at the ratio of 4 : 2 : 1 by weight. The 

wet granule (1.70 mm.) prepared was then   dried at 70 oC for 1 

hour. Three formulae of snacks were produced as follows: 

Formula 1: granola bar without glucose syrup, Formula 2: granola 

bar with glucose syrup and Formula 3: cookie. Formula 1 

contained processed unripe and ripe durians at 16.21 and 17.93 % 

w/w, respectively. Formula 2 consisted of processed unripe and 

ripe durians at 23.23 and 13.94 % w/w, respectively while 

Formula 3 contained only processed unripe durians at 9.09 %w/w. 

According to the proximate analysis, the fat contents of Formula 

1, 2 and 3 were 17.31, 6.22 and 25.64 %w/w, respectively. The 

energies supplied by each bar/cookie of Formula 1, 2 and 3  were 

123.32, 103.80 and 64.58 kilocalories, respectively. A sensory 

evaluation test ( 9-point Hedonic scale ) was carried out among 50 

panelists. The average score obtained for Formula 3 ( cookie ) 



was 7.94 ( “ like moderately “ to “ like very much” ). The cookie 

score was higher than the score obtained by Formula 2 ( granola 

bar with glucose syrup ) which was 6.84 ( “ like slightly “ to “ like 

moderately “ ). The score obtained by Formula 2 was higher than 

Formula 1 (granola bar without glucose syrup) with the score of 

5.2     ( “neither like nor dislike “ to “ like slightly “ ). All 3 

formulae were significantly different  (P<0.05).    
 




