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Abstract

This research is aimed to search for raw material management of the local fruits,
which large volume and declined price in their harvest period. Consequently, the utilization
time of fruit raw material canbe prolong. From the study, it was found that the potential fruit
in this area is local Durian, that can process to be a famous food ,Durian Paste. Fresh and
preprocessed (heating at 75 - 80 °C for 30 minutes) Durian fruit was storage at 4 and 0 °C.
The sample was taken ,every 3 days and 1 month respectively according to storage condition, to
study quality change by measured total viable count , yeast and mould (CFU/g) and sensory
cvaluation of Durian paste. The result showed that preprocessed Durian have a long shelflife
than fresh Durian. Preprocessed Durian could be stored for 30 day and 1 month and at 4 and 0
°C respectively. However, the increasing of storage time ecffect ted to color, flavor, taste,

texture, and overall acceptance of Durian paste.





