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ABSTRACT
243337

This research was to study the process development of crispy jackfruit
product for quality improvement of native product and value creation of local fruit.
The first step, chemical property of jackfruit was analyzed. Results showed that
moisture, protein, fat, ash, and carbohydrate content were 73.36, 2.48, 0.61, 1.00,
18.85 and 2.21%, respectively. The second step, the optimum pre-treatment method
of fried jackfruit was investigated. Blanching time was varied to be 0, 3 and 5
minutes. And the initial moisture content of jackfruit was varied to be 50, 60 and
70%. Then, jackfruit was fried at 1SOOC and dried at 6OOC for 2 hours. Oil reduction
value showed that the jackfruit which was blanched for 3 minutes and have the
initial moisture content of 50% gave the highest oil reduction of 24.39%. The product
obtained the highest overall liking score at the level of moderately like. The third
step, effect of pretreatment using osmotic dehydration on crisp jackfruit product
quality was investigated. The osmosis time was varied to be 0, 1, 2 and 3 hours. The
results showed that the product with osmosis treatment had more crispiness than
the product without osmosis treatment. The crisp jackfruit product from osmotic
pretreatment for 2 h. could obtain the highest overall liking score. The optimum
temperature and time of high temperature-short time drying stage (HTST stage) were
evaluated. The drying temperature at 200 210 and 220 °C and drying time at 10 15
and 20 minutes were carried out. It was found that the highest overall liking score
could obtain from crisp jackfruit product which dried on HTST stage at 210 °C for 15
minute. The fourth step, the level of maturity on quality of fried jackfruit and crisp
jackfruit products were studied. For fried jackfruit, jackfruit (100-120 days maturity)
was incubated for 0, 1 and 2 days. The final product obtained the highest color and
overall liking score at the level of moderately like. For crisp jackfruit product, it was
found that the product from 60% ripeness jackfruit could obtain the highest overall
liking score. The developed product had better texture quality than other
treatments. It was crisp and easy to masticate. The final step, the type of packaging
on quality change of fried jackfruit and crisp jackfruit product during storage was
investigated. For fried jackfruit, the highest overall liking score obtained from the
product packed in the aluminum foil laminated plastic bag at the level of
moderately like after 4 weeks of storage time. As well as, the crisp jackfruit product
packed in thick and clear PE film with moisture absorbed agent also obtained the

highest overall liking score.
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