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Abstract

This research aims to study the physical and chemical properties of Cha-Nee durian rind
powder and using durian rind powder to replace wheat flour in brownie cakes at 10, 20 and 30%
(w/w). Texture profile, chemical composition, and sensory evaluation of brownie cakes were
analyzed. The results showed that durian rind powder contained 50% of dietary fiber. Brownie
cake with durian rind powder showed significant decreasing of lightness (L*) and hardness, while
green-red component (a*), blue-yellow component (b*), toughness and cohesiveness values
were significantly higher than the control sample (p<0.05). Proximate analysis of the products
showed that brownie cake with durian rind powder had dietary fiber higher than control brownie
cake sample significantly. At 30% replacing of durian rind powder, brownie cake showed 18.2%
increasing of dietary fiber as compared with the control sample. The acceptance score, including
appearance, color, odor, flavor, texture, and overall scores of all samples in this study were not
significant different. Results indicate that 30% of durian rind powder replacing wheat flour is
appropriate for making brownie cake. Brownie cake with durian rind powder could be an alternative
for food choice of healthy bakery product which are lower calorie (123.73 kcal per serving) and
high amount of dietary fiber (6.37 g per serving). Moreover, durian rind powder can be used

as a food ingredient and source of dietary fiber in other food recipes for further study.
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Teamsitllavaneni 14.42+0.52° 17.73+0.73° 19.07+0.13° 19.48+0.77°
aslulansm 41.44+0.1%3° 38.90+0.16" 35.82+0.16° 32.56+0.12°

a,b,cd ¥ S

onwsnuananulusuusuiiauLanasiuegsilitedfey (p<0.05)
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ANsUsTIuAuAINaUsEanduda
HAnduaAnUTITeglu 7.43 59 8.10 uanads
MITNA 6 WU AZLUUAMEN YUEAUTAV IR

X o o 9 A aa v a

WaFUNAYR AN UITILNLNSNALNUAL8LUEDN
nFunaliuandeiuiudnusalignaiuau

1 = v = dy
winzwuuduwliuauianelaunduluyn 9
AENE ansilanzuuunIedeun1sUsyam
dudaunfigaAen1snalnuaeiudonniseuna
v L o o o | v A aa
Spuay 20 UadulavpdsI0g19ANUSINT 71l
o X a a | v o

nsiiufursUfenissunsdwaliilidnwuey
Wedudanianuy ingdiiuanniu dennnes
fUNTTANBIVBIAIAULTY LAaEAISLANTUTDIAN
Anuwmilgnjunaransgainzaiegluvesiiegig

WNUIIT Fenudnuuzainadmanonzuuy

AUYBUVBUANUTIITDNNIAMEN WUZAULLD
é’uﬁaﬁﬂzLLuumi&Jaﬁumﬁuﬂ’h@ffga&hm’m@u
289l5AMU NIFIATILATIEDA bTALURANENS
fuegildedAty (p>0.05) wandliiuingdy
LA souenAULANAISENINAANUTITdEnS
AIUANKAEENINARNUA LU NHITaUle
aetuenaasulaiinismawnuudesdiandne
= =l [} = Y YV oa
wWasnySuunslidmaisniseeusuveiuilan
pglded Ay Tz uuNTEAuTauas 30
= 4 = = v =l 2
finslddenyiFeunmawnuudsdiandlaunn
a [ [ v ¥ af) Y YV
nanwazdudunsannisidudetnailvdesas
v & o Y a o ¢ v Aada a
ladnnadelananiuaianusindandusuna
lgamsuiniian Fellnnuselovuinfsdeaunin

M50 6 AzLULANAMNINUTEEALHaLAzA1ANULANAYBITIRE 1 ANUT R TMEIAB NS U

NARNULTITIENE SEAULANFAITY

. {9819
AMANEZ —

A29819AUAN BnC-DRP-10 BnC-DRP-20 BnC-DRP-30
anwaruing™ 7.87+0.05 7.80+0.05 8.10+0.06 7.80+0.03
an 7.93+0.07 7.93+0.06 8.00+0.05 7.83+0.07
n?iu“ 7.77+0.06 7.83+0.05 8.00+0.06 7.83+0.05
FAYIR™ 7.57+0.07 7.60+0.04 8.07+0.08 7.90+0.06
nausa™ 7.63+0.08 7.63+0.06 8.00+0.07 7.97+0.05
iloduia 7.43+0.07 7.47+0.06 7.90+0.06 7.53+0.04
ANUYDUTIN™ 7.80+0.06 7.70+0.04 7.97+0.05 7.77+0.04

o

s e - e
Bﬂ‘l'_‘ﬁ‘ﬂLLG]ﬂGYNﬂﬂﬂuLLU’JU?J‘L!lﬂJiJﬂ’J']lILLG]ﬂG]’NﬂuaEJ'NQJUEJ

o

dfey (p>0.05)
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4. a3
N13SeULUARNYISEUNITUT YL TNAINTS
o thinuakazdeumiethmindesay 10 nsld
wWaenyiTeunanaunuudatnadludnusnadl
lussduiigeudmalinuamiuatamuduiu
fiszunsmaunuiesay 30 aunmduioduia
fiauudanaiovay 24.75 Ay
dituesaz 61.97 wavemsBmnizaeludiuiy
Jouar 31.15 asAUsznaumuAliveAnuIIil
fusmaauty Tusiu 1 leemnsneny
Toomsiiazanslud Toomnsitliazansludh
sty dutiinuemsiulawsranas WeiSsuiloy
fusmegenuAl Msnaunuwlsimandmeiuten
NFeunsiesas 20 leazuuuiunisseniugiian
wilsifanuunnsnatumssdia nionheuslnaves
UsznAnsensisanssaian atiufl 182 . 2541
fmunemsUszMEAR eIy Senseungu
wnwazusnd ltmuadiuna 1 wieuiloa
Uszanal 30 n$u [17) Usanadleemsiuugii
Tuslaedeiudwiuauiiiiaunmide 285 n3u
[18] FsmsuilaandnfasidnusniidenyFeu
navaunuutimandansieray 30 S 1 4y
Tndanu 123.73 upae3 lvivsunaleemis 6.37
n$u Anudu Sevay 22,36 veaUTinaiuuztivietu

a a
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