Production of Snack Food (Khao Krieh)
from Vacuum Fried Durian Waste
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ABSTRACT

The waste from the production of vacuum fried durian were ripe durian and
durian flake. This research was proposed to value added these waste to be snack
food (Khao Kried). The first, the suitable formula was selected by used 20 % ripe
durian, it found that the good formula did not add garlic, pepper and durian flake. The
second, the levels of ripe durian was studies by varying 30 50 70 and 90 %. The
evaluation by physical properties and sensory evaluation found that 30 % ripe durian
give a good quality snack food(Khao Kried) from durian. The next results showed that
the use of durian flake as topping on the snack food(Khao Kried) from durian gave
very high score of 9- hedonic scale test. When, these snack food were packed in
plastic box with oxygen absorber and covered with PVC Shrink film, they could kept
at room temperature (28-30 °C) at least 14 days.
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Table 1 Color value of snack food (khao krieb) from vacuum fried durian waste
varying by 3 formulas

Formulas* Color value**

*

a

1 47,59+ 0.01 39.64° + 0.01 31.26° + 0.01
2 4.60°+ 0.01 3.92° + 0.01 2.18° + 0.01

3 20.02°+ 0.01 18.10° + 0.01 13.08° £ 0.02

“**Means in the same column with different superscripts are different (p< 0.05).
* Formula 1 = 20 % ripe durian, Formula 2 = 1.59 % pepper + 476 % garlic + 20 %
ripe durian
Formula 3 = 1.59 % pepper + 4.76 % garlic + 20 % ripe durian+ 5.88 % vacuum
fried durian flake
** Color value of snack food (khao krieb) at formulas 1, 2, 3
L* = Lightness (0 = black, 100 = white)

a
b*

redness/greenness (+ = red, - = green)

[

yellowness/blueness (+ = yellow, - = blue)

Table 2 Cutting force of snack food (khao krieb) from vacuum fried durian
waste varying by 3 formulas.

Cutting force (N)

1 32.17° + 0.01
2 32.66° * 0.01
3 36.75° + 0.01

**Means in the same column with different superscripts are different (p< 0.05).
Table 3 Mean scores from sensory evaluation of snack food (khao krieb) from vacuum

fried durian waste varying by 3 formulas.

Table 2 Cutting force of snack food (khao krieb) from vacuum fried durian
waste varying by 3 formulas.

appearance

Formulas color

flevor texture faste  acceptance |

7.4° 7.0° 6.8° 6.6 7.1
2 6.3 6.1° 6.2b 6.3° 6.8° 6.9°
3 2.4° 3.0° 5.0¢c 31 5.3 47

a Mean with different letters in a column are significant difference (p < 0.05)
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