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Abstract

This research aims to study the physical and chemical properties of Cha-Nee durian rind
powder and using durian rind powder to replace wheat flour in brownie cakes at 10, 20 and 30%
(w/w). Texture profile, chemical composition, and sensory evaluation of brownie cakes were
analyzed. The results showed that durian rind powder contained 50% of dietary fiber. Brownie
cake with durian rind powder showed significant decreasing of lightness (L*) and hardness, while
green-red component (a*), blue-yellow component (b*), toughness and cohesiveness values
were significantly higher than the control sample (p<0.05). Proximate analysis of the products
showed that brownie cake with durian rind powder had dietary fiber higher than control brownie
cake sample significantly. At 30% replacing of durian rind powder, brownie cake showed 18.2%
increasing of dietary fiber as compared with the control sample. The acceptance score, including
appearance, color, odor, flavor, texture, and overall scores of all samples in this study were not
significant different. Results indicate that 30% of durian rind powder replacing wheat flour is
appropriate for making brownie cake. Brownie cake with durian rind powder could be an alternative
for food choice of healthy bakery product which are lower calorie (123.73 kcal per serving) and
high amount of dietary fiber (6.37 g per serving). Moreover, durian rind powder can be used

as a food ingredient and source of dietary fiber in other food recipes for further study.
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Teamsitllavaneni 14.42+0.52° 17.73+0.73° 19.07+0.13° 19.48+0.77°
aslulansm 41.44+0.1%3° 38.90+0.16" 35.82+0.16° 32.56+0.12°

a,b,cd ¥ S

nwsnuananulusuusuiiauLanasiuegsilitedfey (p<0.05)
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ANsUsTIuAA Il sEa Ui a
HAnduIAnUTITeglu 7.43 59 8.10 uanads
MITNA 6 WU AZLUUAMEN YUEAUTAV IR
L o o 9 Aaa v a
WaFUNAYR AN UITILNNNSNALNUAL8LUaDN
NFunaliuandeiuiudnusaligniaiuay

1 = v = dy
winzluudiwliuauienelannduluyn 9
AENE anslanzuuunIegeun1aUsyam
dudaunfignAen1snalnuaeiudonnisuuna
v X o o o | v N aa
Spuay 20 UaduNav09f10819ANUSINT Nl

o X & a | v o
nsiiudurssUfenissunsdwaliildnwuey
Wedudanilauy ingiiuuniu dennnes
AUNTTANBIVBIAIAIULTS WAZASIRNTUVDIAN
AnuwillgunarAnsiainizaiegluvediiedng

WNUSIT Fenudnuuzaenadnasnonziuy

AUYBUVBUANUTIITBNNIAUNUZAULLD
é’uﬁaﬁﬂxLLuumS&Jam%'Umn%ﬂd’lﬁaashqmuqu
2e9l5AMIL NIFIATILATIEDA bTALIBANENS
fluegiidedAny (p>0.05) wandliiudngdy
LlaunsauenAULANAITENINAANUTITERS
AIUANKAEENINALNUA 8L UTRNHITaule
aetuenaasuladnnimawnuudsdiandnie
= =l [ = Y YV a
wWasnySuunslddmaisnisensuveduilaa
pgNlted Ay Tz tuNTEAuTovas 30
= 24 = = v al 2
finslddenyiteunmawnuudsdiandlauin
a [ [ ¥ ¥ af) Y YV
nanwazdudunmsannisidudetnanilvidesas
v & o Y a o ¢ v Aaa a
ladnnadelananiuaianusindandusuna
lgamsuiniian Felnnuselovuinfdeaunin

M990 6 AzLuLANAMNIIUTEEMANHaLAzA1ANULANAYBITIRE1RANUT R TMEIABNYISBUNS

NARNULTTIENE SEAULANAIINU

. {79819
AMANEZ .

A29819AUAN BnC-DRP-10 BnC-DRP-20 BnC-DRP-30
anwaruing™ 7.87+0.05 7.80+0.05 8.10+0.06 7.80+0.03
an 7.93+0.07 7.93+0.06 8.00+0.05 7.83+0.07
n?iu“ 7.77+0.06 7.83+0.05 8.00+0.06 7.83+0.05
FAYIR™ 7.57+0.07 7.60+0.04 8.07+0.08 7.90+0.06
nausa™ 7.63+0.08 7.63+0.06 8.00+0.07 7.97+0.05
iloduia 7.43+0.07 7.47+0.06 7.90+0.06 7.53+0.04
ANUYDUTIN™ 7.80+0.06 7.70+0.04 7.97+0.05 7.77+0.04

o

s v e - iy -
Bﬂ‘l'_‘ﬁ‘ﬂLLG]ﬂGYNﬂﬂﬂuLLU’JU?J‘L!lﬂJiJﬂ’J']lILLG]ﬂG]’NﬂuaEJ'NSJuEJ

Y

dAey (p>0.05)
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4. a3
N13SeULUARNYIS e UNITUTYETNAINTS
o thinuakazieumiethmindesay 10 nsld
wWaenyiTeunanaunuidatnadludnusnadl
lussduiigeudmalinuamiuataruduiu
fispiunsmaunuienay 30 aunmiuioduia
fiauudanadovay 24.75 Ay
diutudosaz 61.97 uazemsBainzame sy
Jouar 31.15 asAUsEnauMLAlveLANUTIL
fusmaauty Tsiu 1 leermnsneny
Toownsiiezanslut loewnsiliazaneludh
sty dutinaesiulawnsranas WeiSsuiioy
fusmegenuAl Msnaunuwlsimandmeiuten
NFeunsiesas 20 leazuuuunisseniugiian
wilsifianuunnsnaiumssdia uionheuslnaves
UsznAnsensisanssaian atiudl 182 e 2541
fvunemIUszMEER ALy Senseunqu
wnwazusnd ltmuadiunn 1 wieuslon
Uszanal 30 n$u [17) Usanadleemnsfiuugii
Tiuslaedeiudwiuauiiiigunmide 28.5 n3u
[18] FsmsuilaendnfasidnusniivdenyFeu
navaunuutimandansioray 30 S 1 4y
Tindanu 123.73 upae3 livsunaleemis 6.37
n$u Anudu Sevay 22,36 veaUTinaiuuztivietu

a a
5. naRnssudsznia
YOUBUNTEANUMIINGIFEINALUlAE
FIIAANTEUAT NIViNTsatuayunTIdeluadil

6. LONE1991984

[1] Office of Agricultural Economics.
Agricultural Statistics of Thailand 2015,
1st ed. Bangkok: Office of Agricultural
Econo-mics, Ministry of agriculture and

coope-ratives, 2016.

(2]

N. Laohakunijit, O Kerdchoechuen, F. B.
Matta, J. L. Silva and W. E. Holmes,
“Postharvest survey of volatile
compounds in five tropical fruits using
headspacesolid phase micro-extraction
(HS-SPME),” Hort Science, vol. 42, no. 2,
pp. 309-314, Apr. 2007.

S. Wanlapa, K. Wachirasiri, D. Sithisamang
and T. Suwannathup, “Effect of the
Incorporation of Durian Husk Dietary
Fiber on Quality of White Bread,”
Agricultural Science Journal, vol. 41,
no. 3/1 (Suppl.), pp. 205-208, Sep.-Dec.
2010.

U. Tongtangwong and S. Suwonsichon,
(2010, January 13). Effects of Wheat Flour
substitution with Sinin rice Flour on
qualities of butter cake. [Onlinel.
Available: http://www.lib.ku. ac.th/
KUCONF/data53/ KC480-6024.pdf

J. Bunyasawat, and C. Bhoosem, “Effect
of substitution durian rind powder with
wheat flour on tarts quality,” RMUTP
Research Journal, vol. 11, no. 2,
pp. 49-59, Jul.-Dem. 2017.

J. Bunyasawat, Bakery, 1st ed. Bangkok:
Odienstore, 2017.

E. J. Gomez, P. Montero, B. Gimenez and
M. C. GomezGuillen, “Effect of Functional
Edible Films and High Pressure Processing
on Microbial and Oxidative Spoilage in
Cold Smoked Sardine (Sardin pilchardus),”
Food Chemistry, vol. 105, no. 2 pp.
511-520. Dec. 2007.

AOAC, Official Method of Analysis of



124

21581539 15UAZ T8 ums.wszuas Ui 12 avuil 1 unsiau-dguigu 2561

AOAC International, 17th ed. US.A. The
As-sociation of Official Analytical
Chemistry, 2000.

L. Prosky, N. G. Asp, T. F. Schweitzer, W. J.
DeVries and |. Furda, “Determine of
Insoluble, Soluble and Total Dietary
Fiber in Foods and Food Products:
Interlaboratory,” Journal of the
Association of Official Analytical
Chemists, vol. 71, no. 5, pp. 1017-1024,
Oct. 1988.

H. J. H. MacFie, N. Bratchell, K. Greenhoff
and L.V. Vallis, “Designs to balance the
effect of order of presentation and first-
order carryover effects in hall tests,”
Journal of Sensory Studies, vol. 4, no. 2,
pp. 129-148, May 2007.

M. Meilgaard, G. V. Civille. and B. T. Carr,
Sensory Evaluation Technigues, 3rd ed.
New York: CRC Press, 1999.

M. Bergh, “Absorbent cellulose based
fibers Investigation of carboxylation and
sulfonation of cellulose,” M.S. thesis,
Dept. Chemical and biological Eng.,
Sweden, 2011.

N. Kitprathaung, N. Ngamrojanavanich,
P. Chansiripornchai, S. Pongsamart and
N. Chansiripornchai, “Effect of polysaccha-
ride gel extracted from durio zibethinus

rind on Immune responses, bacteria

(18]

counts and cholesterol quantities in
chickens,” The Thai Journal of Veterinary
Medicine, vol. 43, no. 2, pp. 251-258, Jun.
2013.

M. Unhasirikul, W. Narkrugsa, and N.
Nara-nong, “Sugar production from
durian (Durio zibethinus Murray) peel by
acid hydrolysis,” African Journal of
Biotech-nology, vol. 12, no. 33,
pp. 5244-5251, Aug. 2013.

P. I. Akubor and C. Ishiwu, “Chemical
composition, physical and sensory
proper-ties of cakes supplemented with
plantain peel flour,” International
Journal of Agri-cultural Policy and
Research, vol.1, no. 4, pp. 87-92, Jun.
2013.

D. Dhingra, M. Michael, H. Rajput and
R. T. Patil, “Dietary fibre in foods: a
review,” Journal of Food Science and
Technology, vol. 49, no. 3, pp. 255-266,
May—-June 2012.

The Government Gazette, “Announce-
ment of Ministry of Public Health (182),”
The Government Gazette, vol. 115,
no. 47, pp. 23-26, 1996.

Y. O. Li and A. R. Komarek, “Dietary
fibre basics: Health, nutrition, analysis,
and applications,” Food quality and
safety,vol. 1,no. 1, pp. 47-59, Mar. 2017.





