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Durian is the pulpy fruit that had a high pulp, low
moisture content, high viscosity and very strong smell. The
chemical composition of durian include starch, pectin and crude
fiber with and amount of 14.08%, 0.05% and 4.25%, respectively.
This component hindered juice extraction. This research aims to
study the role of enzymes to produce concentrated durian syrup
using three commercial enzymes available Pectinex Ultra SP-L
(pectinases), Celluclast 1.5 L (cellulases) and Rohalase M3
(amylases). The optimum condition such as temperature,
concentration and incubation time were observed in the
extraction of concentrated durian syrup under simultaneous and
sequential reaction. The maximum durian syrup yield of 40.45%
was obtained from incubated pectinase 1.5% (V/W), cellulase
1.0% (V/W) and amylase 0.5% (V/W) at 45 ©OC for 5 hours under
simultaneous reaction. It was found that the synergistic
activities of pectinase and cellulase decreased viscosity of
durian pulp significantly (p < 0.05) and the synergistic
activities of three enzymes improved juice yield significantly
(p < 0.05). ©Under sequential reaction, the incubation of
pectinase 0.5% (V/W) at 45 ©C for 2 hours, cellulase 0.5% (V/W)
at 50 ©OC for 1 hour and amylase 0.5% (V/W) at 45 ©C for 3 hours
improved yield of durian syrup to 44.49% but its aroma was
not as good as the syrup obtained from simultaneous reaction.
Concentrated durian syrups produced using the both proposed
methods had clear juice, aroma and flavor of natural fruit with
total soluble solid of 37 ©OBrix, and pH 6.8. The sensory
evaluation of food product flavored with concentrated durian
syrup such as ice-cream, milk and doughnut had a natural durian
flavor and excellent acceptable flavor and aroma. Moreover, it
was found that the shelf life of the produced syrup under
storage temperature of 4-10 ©OC was 3 months and the 3 month-old
syrup still retained all original
properties with storage time.





