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Abstract

The objective of this research was to produce durian rind powder and to apply it to mangosteen juice. The durian rind powder
was prepared by blanching in distilled water at the ratio of 1:1 (w/v) at temperature of 60°C, for 5 min, dried by oven dryer
and the yield calculated. The yield of durian rind powder was 11.46%. The color values of durian rind powder indicated
by the L* a* b* color system were 68.86, 8.52 and 16.87, respectively. The chemical properties of durian rind powder was
analyzed and the results indicated a moisture content of 9.30%, protein 6.13%, fat 0.55%, ash 4.63% and fiber 41.70%.
The durian rind powder at 0, 1, 2 and 3 %w/w was added into mangosteen juice. The color L* a* b*, total soluble solid and
viscosity increased with increasing durian rind powder content in mangosteen juice. The sensory evaluation of mangosteen
juice was performed by using 9-point hedonic scale on appearance, color, flavor, taste, texture and overall acceptance. The
results showed that as the durian rind powder content increased, the preference score decreased. The mangosteen juice
supplemented with 1 %w/w durian rind powder was appropriate. Durian rind powder can be used as a source of dietary

fiber in beverages to increase the value of agricultural waste.
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Figure 1 Durian rind powder
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Table 1 Chemical composition of durian rind powder
Chemical composition Content (g/100 g)

Moisture 9.30+0.08
Protein 6.13+0.71
Fat 0.55+0.04
Ash 4.63+0.08
Crude fiber 41.70+4.10
Carbohydrate 37.69+1.30

a 6 6 a A
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Figure 2 Mangosteen juice with durian rind powder
at various contents (0%, 1%, 2% and 3% w/w)

Table 2  Color of mangosteen juice with durian rind powder at various contents
Durian rind powder contents Color
(Yow/w) L* a* b*
0 35.43£0.15° 3.72:0.17° 1.33+0.23"
1 36.50+0.09° 5.7740.05° 4.80%0.09°
2 37.98+0.04° 7.07£0.05 6.95£0.08"
3 39.070.08° 7.72+0.08° 8.17+0.05%

abed

in the same column with different superscripts are significantly different (p<0.05)
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Table 3  Totalsoluble solid, pHand viscosity of mangosteen

juice with durian rind powder at various

contents
Durianrind 10| soluble o
powder solid pH Viscosity
contents . (centipoise)
(Yow/w) (*Brix)
0 11.00+0.00° 3.60+0.01° 251.80+1.39°
1 11.00+0.00° 3.710.01° 1045.50+2.12"
2 11.00+0.00° 3.77+0.01° 1428.67+1.15%®
3 12.00+0.00° 3.83+0.01° 2144.00+1.73°

iy the same column with different superscripts are significantly

different (p<0.05)
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Table 4

J Sci Technol MSU

Sensory score of mangosteen juice with durian rind powder at various contents

Durian rind powder contents

sensory score of product test

(Yowiw) .
Appearance Color Flavor Taste Texture Overall liking
0 7.04+1.76° 7.41+1.54° 6.49+1.76° 7.12+1.78° 7.27+1.47° 7.45+1.24°
1 6.04+2.02° 6.20+1.94° 6.10+1.94% 5.90+2.26° 6.04+2.16" 6.27+2.15
2 5.41+2.19" 5.90+1.75° 5.41+1.90™ 5.39+2.22" 4.76+2.00° 5.65+1.96"
3 5.12+2.32° 5.67+1.90° 5.14+2.12° 4.69+2.24° 4.22+2 14° 5.20+1.80°

** in the same column with different superscripts are significantly different (p<0.05)

Table 5 Color of mangosteen juice with 1% durian rind powder added during storage under room temperature
for 4 weeks
Storage period Color

(week) L* a* b
1 34.18+0.16° 4.92+0.05° 7.2240.16°
2 34.7920.29° 4.94+0.08° 7.95£0.15°
3 35.34+0.18° 4.130.06° 7.1120.12°
4 35.37+0.03° 4.89:0.06° 8.63£0.03°

** in the same column with different superscripts are significantly different (p<0.05)

Table 6

storage under room temperature for 4 weeks

Total soluble solid, pH and viscosity of mangosteen juice with 1% durian rind powder added during

Storage period (week) Total soluble solid (*Brix) ™ pH Viscosity (centipoise)
1 11.000.00 3.780.02° 1062.005.00°
2 11.000.00 3.78+0.01° 1062.005.00°
3 11.00£0.00 3.69+0.01° 1045.3324.73°
4 11.00+0.00 3.67+0.01° 1044.67+5.69"

" is not significantly different (P>0.05)

** in the same column with different superscripts are significantly different (p<0.05)
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