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ABSTRACT TE131861

The investigation of durian chips processing and quality improvement
had effected cn consumer acceptability. The investigaticn was carried out
using salt sclution 0.5 and 1.0 % CaCl,, Ca(OH), and CaSO, with frying at
160, 170 and 180 ° C. The resuited from sensory'evaluation showed that the
most acceptable product was obtained by the use of durian (Monthong) at 80%
ripe stage by soaking prio frying for 15 minutes in a solution of 0.5 % CaCl,,
with frying at 180 ° C.The charecteristics of durian chips were vyellow, cripness

, sSweetness and cilness.





