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Abstract

Preserved fruit paste is traditionally produced by heating fruit pulp with sugar till it

“becomes very thick. This procedure was used to produce preserved durian paste and rambutan-

pincapple paste. Preserved durian paste was produced by heating cither fresh durian pulp (FD) or
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* durian puree (DP), produced by cooking durian pulp in water till it became viscous, with 10%

(wiw) sugar in an open pan while constantly stirring until it was very thick. Average yield of
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= poth methods was 45%, and average a, of the products was 0.75. Color (LL*, a* and b*),
compression force and tensile strength of preserved FD durian paste were higher than those of
preserved DP durian paste. No microorganisms were found in both samples during seven-week
storage. Preserved rambutan-pineapple paste was prepared by mixing rambutan puree and
pineapple puree, then cooked with and without 2% sugar in the same manner described above.

Average yield of both samples was 23%. Sample cooked with sugar had slightly lower a_ than

= that without sugar. Color of sample with sugar was darker than of that without, but there was not

‘difference in their textural properties. No microorganisms were found on sample with sugar

— during nine-week slorage, but that without sugar showed yeast and meld after five weeks.
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