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Abstract

swoked jackfruit seeds were produced by peeling, drying,
deep fat frying, salt.i_ng and smoking the faw seeds. The optimum
conditions for preparation were as followed ¢ boiling in 1%
sodium hydroxide for 3 min prior to pericarp peel].ng by hand,
boiling in water for 5 min, drying in a hot air dryer at 60 °C
till the seeds obtained 48% moisture content, deep fat frying at
160 °C for 5 min, salting with 2% table salt and smoking at 40 ‘C
for 1.5 hrs. using bagasse as smoking material.
The smoked jackfruit seeds were stored in polyethylene
bags at room temperature. Microbial and sensory analysis showed

acceptable quality after storage for 15 days.

Key words : Smoked jackfruit seed, peeling, drying, deep fat

frying, smoking



