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Abstract

The purpose of this research was to develop a dried durian in syrup product that used
the optimal sugar and glycerol content and could extend the shelf life of the product in vacuum
packaging. The experiment was divided into 3 experiments as follows: 1) to study the optimal
sugar content to prepare syrup for boiling durian pulp, prepared syrup by varying sugar content at
40, 50, 60 and 70% (w/v). The obtained syrup was used to boil the durian pulp by using durian
pulp and syrup at the ratio of 1:1 (w/w). The durian in syrup product was further dried by using
a hot air oven at the temperature of 70 °C for 13 hours. The products were evaluated by using
sensory evaluation. Then, the best formula was selected for the next experiments; 2) to study
the optimal glycerol content for the dried durian in syrup product by varying the glycerol levels
at 5, 10, 15 and 20% of the syrup weight and 3) to study the shelf life of dried durian in syrup that
was packed in vacuum packaging and evaluated for chemical, physical and microbial quality
at 21 days.

The results showed that the panelists preferred the obtained dried durian in syrup when
using the sugar content at 40% with glycerol content at 10%. The dried durian in syrup product
had a glossy yellow color, flavor of durian, was soft and not hardened. The dried durian in syrup
product could be kept at room temperature for 21 days and the total microbial count, yeast and
mold did not exceed the Thailand community product standards of dried fruits and vegetables.
The production cost of dried durian in syrup was 534 Baht / kilogram. The knowledge from this

research could be used as a guideline to promote food processing for farmers.

Keywords: Durian in Syrup, Dried Durian in Syrup, Durian Products
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