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Abstract
Durian paste cooking techniques development to prolong preferring

taste

Kunthida Chitsopa, Orakarn Pattanasupavanid
Project advisor : Pussanee Tudpinij, Yenchit Promboon
Department of Food Chemistry, Faculty of Pharmacy, Mahidol University

Keyword : Durian paste, Preferring taste

Durian paste is one of the most popular preserving Techniques of ripened
durians excessing in the season to increase value of them and earn more money. The
problem was after keeping in tightly sealed metal container and opened the preferring
taste decreased with in two months. This experiment has been performed to study the
factors that influencing the preferring taste of the durian paste and developing cooking
techniques that can prolong the preferring taste.

According to the Hedonic scaling method and proximate analysis we found that
the most importance factor was moisture content. By changing the components of the
durian paste formulas and varying the type of metal pan used for cooking. We found that
the durian paste cooking from different kinds of metal pan the color, texture and
moisture content were not the same. After keeping in closed container which controlled
the changing of moisture. After two months, we found that the durian paste cooked in
stainless steel pan the texture and color changed very little compare to the others. The
durian paste cooked in the brass pan the color was darker than the other two after
cooking and after two months keeping. The durian paste cooked in the iron pan after
cooking was bronze in color but after two months the color was darker than the durian

paste cooked from stainless steel.





