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ABSTRACT

This research aimed to search for take advantage from durian seed, a waste. The
objective of this work was to study the properties of durian seed, Chanee variety (C) and native
variety (N), in the form of flour demucilaged flour and starch. Application of durian seed flour in
mayonnaise product was also investigated. For chemical properties, the rerults showed that the
content of lipid, protein, fiber, ash, antinutrient, (trypsin and ({-amylase inhibitors) and toxin
(Cyclopropene fatty acid, CPFA) in flour were higher than in demucilaged flour and starch
(p <0.05), respectively. Similar results were obtained from both durian varieties. Those
compositions in the same form of sample were compared between varieties. It was found that
most of them, in two varieties, were very similar; except protein content in flour, (N>C), ash in
demucilaged flour (C>N) trypsin inhibitor in flour and demucilaged flour (C>N), ({-amylase
inhibitor and CPFA in flour and demucilaged flour (N>C)

Functional properties of flour, demucilaged flour and starch of both varieties
were compared. It was found that the swelling power and solubility of flour were higher than
those of demucilaged flour and starch. Similar results were obtained in both varieties. It was also
found that flour had higher viscosity than that of demucilaged flour and starch, in both Chanee
and Native varietes. Flour of Chanee variety had higher viscosity than that of flour of Native
variety. While viscosity of demucilaged flour as well as of starch for both varieties were not
different. Flour had the highest syneresis, followed by starch and demucilaged flour respectively,
in both varieties. Emulsion capacity and emulsion stability of flour were higher than those of
demucilaged flour and starch (p <0.05) in both varieties. Comparisons of those properties

between two varieties, in the same form of sample were made. It was found that Native variety
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had higher emulsion capacity and emulsion stability than Chanee variety. From this result, flour
could be used in emulsion products.

Application of durian seed flour from Native and Chanee varieties, in a form of
12% pregel flour paste for soy bean oil substitution in mayonnaise was investigated. It was found
that fat content energy value, viscosity and spreadability of fat substituted mayonnaise were lower
than that of full fat mayonnaise significantly, while no difference on their stability. From this
study it can be concluded that prgelatinized durain seed flour 12% concentration could replace
soy bean oil in mayonnaise for 15%, with no difference in quality from full fat and commercial

mayonnaise products.
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