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SHELF-LIFE OF DURIAN PULP CV. MONTHONG. THESIS ADVISOR: SORADA
KANOKPANONT, Ph.D., 166 pp. ISBN 974-53-1514-1

This is a first report of using of edible film to extend the shelf-life of fresh durian (cv.
Monthong) pulps. Edible films produced from gelatin and chitosan, the abundant biopolymers of
Thailand, were fabricated with different compositions. A plasticisizer, sorbital, was added to the
films at different concentrations to modified their physical and mechanical properties. The modified
films had glass transition temperature (T,) ranged from -20 to 5 °C, tensile strength, %elongation,
water vapor permeability in the range of 2.40 — 13.74 MPa, 99.8 —216.68%, and 1.7 - 4.4 g-m/mz-s-
Pa respectively. Four (4) formulations of films were selected. based on these properties as well as
their invisibility to coat on durian pulps. The evaluation of film efficacy in extending the shelf-life of
durian pulp was done at 5 °C, and 100% relative humidity for the 26 days-period. Durian pulps were
coated (sprayed) with the formulated solutions at 23.2 ml solutions/1 kg. The pulps were air dried
and wrapped in plastic wraps before storage. Quality of durian pulps coated with edible films were
higher tHan that of the control group (no coating). Coating the pulps with these edible films reduced
weight loss, respiration rate, and ethylene production. However, the pulp color, firmness, and soluble
solid contents were not significantly changes. The most effective formula for coating durian pulps
composed of 2% gelatin, 1% chitosan, and 0.2% sorbitol (w/v). This edible film reduced weight loss
by 36%, respiration rate by 48.5% and ethylene production by 27.5 % at climacteric peak (day 5 of
the experiment), compared to the uncoated pulps. Results from the experiments showed this
formulation was able to keep acceptable quality of durian (cv. Monthong) for at least 26 days at 5 °C
and 100% relative humidity. Edible films produced in this project has promising quality in extending
the shelf-life for durian pulp and can be use as basis for developing edible coating films for other

tropical fruits.
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