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Abstract

Durian seed were processed to produce flour and to study the various
properties of flour. Then, after durian seed four (DSF) has been used to study for the
utilization in bakery products (hamburger, breadsticks, and cookies). Results of
extractive process, durian seed were washed and chopped into small pieces. It was

soaked with 1-5 % alum, 1% NaHCO; 2 hrs. and wet milled in 0.05-0.30% Na,S,0Os.

Then, it was washed and dried at 65°C for 5 hrs. before milled into flour. The
properties analysis showed that granule of DSF was a mixture of rounded and angular
multi-sided shapes, all with smooth surface. The size of granules was spread over a
narrow rang, which that granules exhibited compound. DSF had a high pasting and
viscosity. The color values of PSF were *=69.68-76.11, a*=4.66-5.90, and b*=12.82-
14.33. The chemical compositions were 6.86-8.93% moisture, 6.45-7.28% protein,
0.96-2.33% fat, 1.2-1.6% ash, and 80.77-82.29% carbohydrate. In addition, sensory
evaluation demonstrated that products containing DSF received the highest score at
10% DSF (by wheat flour weight) in terms of color, taste and overall quality.
However, The DSF could be used to substitute wheat flour in products at the

maximum level 20-30%, no significantly difference (P>0.05) with control and 10%DSF.
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