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Durian (Durio zibethinus.) cv. Monthong is the most famous cultivar for domestic and international
markets. The whole fruit is difficult to handle in retail markets because of size and peeling. Therefore, the
objective of this research was to investigate the effect of storage temperture and PVC and LLDPE film
wrapping on ready to eat durian stored at 4 and 8°C. Pulp of dunan stored at 8°C had loss of weight and
soluble solids content higher than those stored at 4°C. Storage of durian at 4°C could reduce CO,
accumulation in packages during storage. However, types of film and storage temperatures did not affect
firmness of ready to eat dunian. Firmness of all treatments reduced dramatically at 4 days of storage.
LLDPE film reduced loss of weight and CO, accumulation, but had higher ethylene concentration in
package than those wrapped with PVC film. An increase of soluble solids content was slow in durian pulp
wrapped with PVC film compared to LLDPE and unwrapped pulp. Shelf-life of ready to eat durian
wrapped with PVC and LLDPE and kept at 4 and 8°C were 36 and 28 days, respectively. Application of 1-
MCP at 0, 50, 100, 200, 500 ppb for 12 h at 20°C after processing on ready to eat quality of durian pulp
packed in tray and wrapped with PVC film, prior to storage at 4°C was studied. Durian pulp treated with 50
ppb of 1-MCP had a reduction of ethylene concentrations in packages due to the inhibition of ACC oxidase.
Loss of firmness was delayed by the reducing of polygalacturonase and lipoxygenase activities. The
reduction of starch content and the increase of soluble solids content were slow in treated durian pulp.
However, pulp durian treated with 1I-MCP did not affect sensory evaluation such as texture, sweetness,

flavor and overall acceptance.





