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Abstract

Durian has been very popular not only local people but also tourists. As a result,
there are many durian peels wasted so this research is explored the utilization of durian peels.
Durian rind is a biological waste but contains high amount of crude fiber. This research aims to
study using durian rind powder to replace wheat flour in butter cakes at 5, 10 and 15% (w/w)
(DRB-5, DRB-10, and DRB-15). Physical properties, chemical composition, and sensory evaluation
of the butter cakes were analyzed. The results showed that durian rind powder contained
51.43 % of crude fiber. Increasing of durian rind powder in butter cakes showed significant
decreasing of lightness (L¥), blue-yellow component (b*), springiness and cohesiveness values,
while green-red component (a*), hardness, and gumminess values were significantly higher than
the control sample (BC) (p<0.05). Dietary fiber content of the products shown significantly
increased by 13.98% for DRB-5, 48.92 % for DRB-10, and 54.84% for DRB-15 as compared with
BC (p<0.05). The acceptance scores of DRB-5, including appearance, odor, taste, texture, and
overall liking scores were highest. There are 300.28 kcal for 1 serving of butter cake which
contain 1.70 gram of dietary fiber. However, durian rind powder can be used as a food ingredient

and source of dietary fiber in other food recipes for further studies.
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a1 [29] WowFeuiisuiusegnsmunu Felenu
gonndesiunisanasvosUSunalviiuludedns
DRB-5 &1 DRB-15 fam15199i 4 Tuvauiidnaay
Wi wazaumdamduiidfiaty

3.2.5 23AUTENOUMAAT LaTAMIAINISLATUI-
NISVBAIANLUYER
nsldasnyissunamaunuidsd1iand

fuavildusinaeutu s ¥ wasleoms

umiﬂ.ulﬁﬂLuﬁamﬁmﬁua'&mﬁﬁaﬁﬁm (p<0.05)

NNTLAUNTNAUNUAUAIAY LAAIRIANTI9T 4

Usinaddeenmsmenuiinanidudiuveavaglaa

FadusadusznoundnuesddenyiSoy fins

senuiluliennissulsenausisiwaglaa

Jeway 50-60 [26] woilwaglaaiosas 7.69 uay

anflu Sevaz 6.92 [30] dwsuuiunaludu way

ArslulansalAniusdnfianaseseiitedAgy
(p<0.05)
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3UM 2 2191939 wagnmu-im lassaianngluvesiegiuiniugan (Butter Cake)

nawnuwdstrandmeiUdenySeuns (n) Aegaaiuau (BO) (v) Seway 5 (DRB-5)
(n) fowar 10 (DRB-10) uay (1) Soway 15 (DRB-15)

M990 3 USunmsuavandvesdiegnuiniueaniiinnisnaunuwladniandmedennisouns

WWnLuedn fpge*
AUUANIINIBAN ZELRG RV DRB-5 DRB-10 DRB-15
U5u195 Haddns) 979.45+0.11%™ 890.37+0.10° 836.27+0.13° 821.35+0.19"
ANAINET (L¥) 90.25+0.03° 84.73+0.05° 74.22+0.05° 63.74+0.03°
AALA-Te7 (@%) -8.90+0.02° -6.83+0.02° -6.49+0.07° -2.01+0.05°
AavEns- Ry (b%) 24.88+0.03° 23.52+0.02° 20.91+0.02° 19.86+0.06"
ANMLENUBE (C*) 26.42+0.02° 24.49+0.04° 21.89+0.03° 19.95+0.08"
Asuvedlnud (h°) -70.31+0.04° -73.79+0.03" -72.75+0.04° -84.22+0.06°
odura
AR (N) 3.31+0.07° 4.71+0.04° 8.33+0.07° 15.87+0.05°
AANBaE 0.96+0.11° 0.83+0.06" 0.75+0.07° 0.69+0.21°
AMsBaniznigly 0.59+0.06° 0.57+0.09" 0.55+0.08° 0.53+0.02°
AAumiieaniiu 1.91+0.03° 2.69+0.02° 4.71+0.08° 8.55+0.11°
Tassadrameluraadniuedn
Fuulngsonea (nae) 908.33+0.58° 888.67+0.56" 745.67+0.57° 692.67+0.57°
YUIAYDIINTIDINA (MT.913.) 2.54+0.12° 2.33+0.11° 1.76+0.02° 1.46+0.03°
AUNUUY (M8/95.003.) 358.62+0.39° 382.48+0.27° 424.51+0.47° 473.44+0.37°

* fhegradniugan (Butter Cake) naunuwlstiandmeiudenyiFuuns (Durian Rind Powder) 3 sediu Ao Savaz 5
(DRB-5) $o8ag 10 (DRB-10) uar3aeaz 15 (DRB-15) vestminudsdnandludiunay

= Joyaiausluguhuy Mean+SD ¥n1snnaes 3 91

° W a o

*¢ FrwsnuanstanuluwuiuauiinuLensnaiueg ity dANEn AN STAY

o

pudesiudesay 95 (p<0.05)
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esanidenSeunaiflusiu asluleiase
Wesniwdedmand uazilleansneruuinnin
Yunalleamnsvelumedadniuganynsediv
fUnasnnnininusangasaiua ddduiuden
NEguRanuUTInaleemveuiesas 51.43 lu
vauzfiutednaanulsemnsveuiivsiosas 1.0
[31] nMafinturessuadeeameiuuenan
AIHAR AN TNVBUANLUEAAKSY FanavilvlaAn
wean IaunusedonyFeunaldnenmdy
wAnAusiiloguamBnie Wosnguslaaldiu
wdnuesasuansdaned ¢ Weiflsuiuns
vilnadniugangnsuni (grseuny) Snitedaille
ownsgs lwomnsiiunumiiregunmdsleeing

(n)

)

LYURLUAT

AEA (

AU (1wufung)

wilafililazane (Insoluble Dietary Fiber) ¥ely
LiE]\‘l‘UENi guvduaelngaziiudaugaanssla
mnmumsmwmmiwmmn LavUENINIlEa S
slnflavareth (Soluble Dietary Fiber) faau
E"I’]lJ’]iﬂiUﬂ’ﬁQﬂ%’Uﬂf’lLLa%LU§HULﬂuL%aiSMﬁWQ
mstoemsdahutifidndunsiulawmse was
YLaon13QATUNglaa FedwaliAnnisanany
wUsUsuvesseiuinaluden siildisssy
ihanaludennsdl uenainidadaedvanna
vaaA1 pH lualduazdionseduadunidliin
nsvvaumIiniterannsaluiuaedu dio1a
Freanaadeswasnisifalsauededldlve [10]

()

T G)]

w

S

AU (lwuRiuns)

012345678910
DRB-10

AU (lwuRung)

DRB-5

(1)

(=

R~ TS, |

B 1 2 3 4 5 6T 8 9 40
DRB-15

Ul 3 fhegradniugan (Butter Cake) naunuutlimandseidenyFoun (n) fogranunu (BO)
(v) Sewag 5 (DRB-5) (A) Soway 10 (DRB-10) uay (3) Fosag 15 (DRB-15)
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M13199 4 asAUsENEUNILAT wazAnAIMSlATUINTS YeuAnuEanviMsnaLULTsdadneien

JEEIEN
a3RUszNaUNMLAT uazAMAT Wniugen AREe
N9lnUINIG ﬁﬂafjﬂﬁwﬂu DRB-5 DRB-10 DRB-15
asAUsznaumanll (Faeaz)
AT 24.66+0.03**"" 25.03+0.05° 25.22+0.02° 25.87+0.03°
Tsfu 10.07+0.02° 10.13+0.02° 10.24+0.02° 10.37+0.05°
Tugfy 18.02+0.03° 17.61+0.02° 17.32+0.02° 16.87+0.07°
hi 0.95+0.02° 1.03+0.02° 1.15+0.03" 1.22+0.08°
Tooms 1.86+0.02° 2.12+0.01¢ 2.77+0.02° 2.88+0.04°
astulawnsm 44.48+0.01° 44.07+0.02° 43.29+0.05° 42.79+0.04°
AuAMELAYUINTT (keal)
aslulawnsm 177.91+0.04° 176.29+0.08° 173.15+0.06° 171.15+0.06°
TUshu 40.27+0.06° 40.53+0.06° 40.96+0.08" 41.43+0.43°
Tugfy 162.21+0.24° 158.52+0.06" 155.88+0.14° 151.86+0.05°
W sURIIR 380.39+0.24° 375.35+0.21° 369.98+0.32° 364.43+0.05°

o v

* fegnufniugan (Butter Cake) naunundstnandsieudennisoun (Durian Rind Powder) 3 sedu fio Savaz 5
(DRB-5) fogay 10 (DRB-10) uarsauaz 15 (DRB-15) vestmtinutsdnandludiunay
= gayadnauslugdiuy Mean=SD mvnaes 3 41

o w aa o

= ghwsiuanansiulutuiueulinnuuenasiusgrsddedrgynadanseauamudiedusovas 95 (p<0.05)

AN5199 5 NsPaNsUveLAniueanUdanyiseuNg (Durian Rind Butter Cake) Mimaunutetniananae

q
1Y

wWaenniFeundluszauuansineiu

; RnLugEn fage*
AoanyRE LRV DRB-5 DRB-10 DRB-15
anuaizUsINg 8.03 + 0.73% 8.14 + 0.63° 7.41 +0.92° 7.47 +0.82°
g 8.26 + 0.82° 7.54 + 0.75° 7.39 + 097" 7.15 + 0.92°
néy 8.05 + 0.90° 7.98+ 0.90° 7.63 + 0.86° 7.10 + 0.92°
AU 7.99 + 0.86° 8.19 + 0.68° 7.35 £ 0.99° 7.10 + 0.99°
iledurta 8.02 + 0.75° 8.13 = 0.70° 7.66 + 0.75° 6.74 + 0.94°
ANYaULATI 8.00 + 0.90° 7.97 £ 0.95° 7.29 + 0.98° 6.98 + 0.89°

*  fegiuAniugan (Butter Cake) naunuudestiandnigiudennisouns (Durian Rind Powder) 3 sefu fio Sevay 5
(DRB-5) S0y 10 (DRB-10) uazderay 15 (DRB-15) vonuinudledraniludiuses

= Jayatniausluguuuy Mean=SD vin1svnaes 3 4

oo Snysiiwanensiulunuiueufinnuuandsiusgefiteddymadnfissiuanuideiuiesay 95 (p<0.05)
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3.2.6 M3sgauTuvaLAnUEALUARNNISEUNY
AzLUUNTUTTIEUAMA NN IUSE VAU
voswAnuTANUgAneg Y 6.74 §18.19 Uana
Fansefl 5 WU ArnuunudnvUSNYuE
Usng @ ndu savd iileduita uazeuveulng
T veuAnusaRRinsaLUseIUEeny oy
Haforay 5 wagdeway 10 dszAuanuveusgly
srivveuUnansiseusnn fsziufesas 5 1
AzkuUANUYaUlLLANAfuAULANEAAEnS
AuAu uiidlomsiiiuyiinonuFenySsunsious
$ova 10 3uld Azuuunssensulunnandnuoe
anaseg NHTYEIAYMIS (p<0.05) Taglanizau
Hoduia flaonedasiunisanaswesyiines uay
aruBaneu luvnsfieeuudaiuiu aonndes
fusuTes Hera et al. 91891ui msisdues
wiliinldnitonawmudsinadiieiuleims
flinansenusianuYoUTBRANLYER [32] 89l
fAnumsaunuutstnaasodenyFounad
sgAuToray 5 NMIIATILIVNERR liTlAuuANe
fiuagailtdedAty (p>0.05) sniulunmdnyuy
aud egslsimunisvaunuutsdiandeon
WaenyBeunsiissfudosar 10 fudeiiviina
Toownsunniian uili3uasuuunueutiosnia
fsgiufenar 5 uandlyifiuingBulsianunsauen
AULANANTENIANULANGNTAIUANKAZENS
naunudeFennmdeuld mszarduiisedy
Jovay 5 In1sldudennSeuramawnuidetniaa
Ifunnigauazdadunisannisldudadinaali
tovadldt SnvedilénanSausidniupaniiiuiun
lyenauntu dedauustlonififdeguninau
lfnanly Yinamiamheuilaavessznia
N3ENTUE5150UEY aTuTl 182 wa. 2541 Amua
THomnsussinnanAtusivusey Jenseunquiis
wWiniwean lanmualiusuna 1 miheuslaa &
hfnuszana 80 ndu [33] Yiaadeormis

wugthlvuilaase fudmivaunluiifiquaiwd
fio 28.5 N3u [34]
nsuslaArandaiAniugandenySeu
Hanaunuutaimandgnsdesar 5 91U 1 e
uilaa Tindenuainasiulewmsn 141.03 Ala
LARES WasuINIUIAY 32.42 Alaumass wasnu
nlusy 126,82 Alawnass waswdsauanun
300.28 Alawaaes Tusualeems 1.70 nsu
Andudevas 5.96 vosUsuaiiuuziseTu

4. a3U

mawdsuUAeny Founsiuguzdldimin
Sewar 13.05 msldudonySeunamaunundedn
adludniusananinsanaunligeaniisosas 5
Iasuazuuuaureuganliunnssiuiufietng
MuAY uenanidaiivinulee ety
mndinaifiauiiansaunuiininduasiing
NILNUADAMAINYDAUANLULER Fatfunsfing
Wisfnsumsiiedony Foundiiiuunaves
@Eﬂ’]ﬂﬁﬁﬂmﬂ’hﬁ HiletsUsuUTIANNNENY
vauAnueanbilifnenmlunisidundeSue
o Tifiogunm

5. inAnssuUsENA

YoUYBUNTEAM UNInernuinalulad
FIYLIAANTTUAT Uagd1NUANLNTIUNNTIVY
wisnd Alnsaduayunsifelundsd
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