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Development of packaging from durian rind fibers using bleached and unbleached
fibers
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Abstract

The objective of this research was to study the appropriate amount of durian rind fibers for forming packages from
bleached (DRFT) and unbleached fibers (DRF). The molding mixture consisted of magnesium stearate, guar gum,
glycerol, wheat flour and tapioca starch which acted as binders, and used a hot-pressed forming process. Fiber levels
were studied in approximately 10, 20, 30, 40, 50 and 60% by weight, and physical quality was analyzed. The results
showed that DRFT fiber molded package had a white-brown appearance, high hardness and heavy weight. The fiber
content of 50% DRFT gave the highest resistance to water and oil permeability for 5319.29 sec/ml and 147+0.57 sec/
ml, respectively, and the hardness was 0.15%1.08 kg/cm®. DRF fiber molded packages had a dark brown appearance,
were glossy, easily moldable and lightweight. The 60% DRF fiber content gave the highest resistance to water and
oil permeability, and the highest hardness values were 921+9.31 sec/ml 11014.21 sec/ml and 0.13+1.30 kg/em?,
respectively. Therefore, the choice of fiber type to form a container depends on the purpose of its use, in packing dry

foods
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Figure 1 The permeability of water in material sheets with
different levels of durian rind fibers (DRFT)
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Figure 2 The permeability of oil in material sheets with
different levels of durian rind fibers (DRFT)
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Figure 3 The permeability of water in material sheets with
different levels of durian rind fibers (DRF)
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Figure 4 The permeability of oil in material sheets with
different levels of durian rind fibers (DRF)
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Figure 5 Characteristics of packages with different
levels of DRFT
DRFT 30% (b) DRFT 40%
(c) DRFT 50% (d) DRFT 60%
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Properties of packing in package with different levels of DRFT

DRFT contents (%)

Properties
30 40 50 60
Water permeation time (sec/ml) 4+1.15° 9t4.72° 5319.29° 30+12.58°
Qil permeation time (sec/ml) 713.78° 9+1.15° 1410.57° 11£1.15°
Hardness (kg/cm?) 0.14%1.09° 0.15%1.20° 0.1511.08° 0.16%1.00°

° means in the same row with different superscripts are significantly different (P<0.05)
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Table 2  Properties of packing in package with different levels of DRF
DRF contents (%)
Properties
30 40 50 60

Water permeation time (sec/ml) 161+7.11° 191+5.42° 5517.10° 9219.31°

Oil permeation time (sec/ml) 1815.23° 2514.65° 7815.64° 11014.21°

Hardness (kg/cm?) 0.10%1.10° 0.10%1.00° 0.11%1.42° 0.13%1.30°

*** means in the same row with different superscripts are significantly different (P<0.05)

(c) (d)

Figure 6 Characteristics of packages with
different levels of DRF
DRF 30 % (b) DRF 40 %
(c) DRF 50 % (d) DRF 60 %
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