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Effect of Microwave Heating on Quality of Immature Durian Pulp
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Abstract
Effect of heating by a microwave oven (Gold Star model MA8905D) at high level for 90 seconds, on

immature Monthong durian pulp was studied. It revealed that yellow color, sweetness and weight loss of immature
pulp increased while pulp firmness decreased. For immature durian pulps which were kept at 0-5 °C for one
week, it was found that pulp developed more yellow color and more sweetness than the un-stored pulp (0 day).
However, the pulp also developed off odor which smelled bad like liquefied petroleum gas (LPG). After the stored
durian pulp were heated with the microwave oven, the pulp were developed more yellow color and sweeter than
those of unheated but pulp firmness and off odor (LPG smell) were reduced after heating. For biochemical
changes of un-stored and stored durian pulp, they were found that reducing sugars were increased while the TNC
was decreased after the heating process. For the quality evaluation, it revealed that the consumers preferred the
heated pulps to unheated ones.
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Table 1  Physical changes (firmness, colour (L*; h°; C), % dry weight) of durian pulp before (0 day) and after (7

days) storage and then heated by a 900 W microwave oven for 90 second

] Firmness (kg/cm?) L* h° C % dry weight
Heating
0d 7d 0d 7d 0d 7d 0d 7d 0d 7d
Before 2.70aA 1.13aB  90.72aA 84.75aA 99.36bA 94.06aA  31.71bA 25.99bA 30.20bA 31.64aA
After 0.18bA 0.70aB  86.75bA 81.23bA 99.86aA 96.40aA 44.53aA 38.58aA 33.76aA 35.08aA

A mean is the same row followed by the same letter did not significant difference at P =0.05 by DMRT

ab mean in the same column followed by the same letter did not significant difference at P =0.05 by t test
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Table 2 Biochemical changes (reducing sugars and TNC) of durian pulp before (0 day) and after (7 days)

storage and then heated by a 900 W microwave oven for 90 second

Reducing Sugars (mg/g dry wt.) TNC (mg/g dry wt.)
Heating
0d 7d 0d 7d
Before 0.182bA 0.016aB 320.2aA 173.7aB
After 0.271aA 0.036aB 269.3bA 169.9aB

A mean is the same row followed by the same letter did not significant difference at P =0.05 by DMRT
ab mean in the same column followed by the same letter did not significant difference at P =0.05 by t test
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Table 3  Quality evaluation (pulp colour, sweetness, aroma and texture) of durian pulp before (0 day) and after

(7 days) storage and then heated by a 900 W microwave oven for 90 second

Pulp colour Sweetness Aroma Texture
Heating
0d 7d 0d 7d 0d 7d 0d 7d
Before 4.07bB 5.73bA 3.73bA 3.90bA 4.20bA 2.93aB 4.90bA 4.07bA
After 7.57aB 8.33aA 6.77aA 5.73aB 5.13aA 2.57aB 7.43aA 4.90aB

A mean is the same row followed by the same letter did not significant difference at P =0.05 by DMRT
ab mean in the same column followed by the same letter did not significant difference at P =0.05 by t test
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