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Right — Contain fresh fried Durian chips
PV = 6.38 meq. 02/kg - indicator film was still green

Left — Contain rancid fried Durian chips
PV = 39.09 meq. 02/kg - indicator film changed to red
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This project aims to develop rancidity indicator for deep Color changing of the rancidity film indicator for deep fried
fried food for consumer warning. Different film indicators of durian with different PV (See in Figure 3).

A, B, and C types are developed to test their color change
relative to metabolite (Hexanol) caused by oxidation
(See in Figure 1).
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Fig. 1 Color changing of film indicator A, B, and C after applied Hexanol.

When testing under accelerated condition, the three types
of film indicators change their color in relation to the
increase of peroxide value (PV). For the first three days,
PV of durian chip increases (from 6.38 (Day 0) to 12.54
meq. 02/kg), which exceeds FDA/WHOQO'’s standard for
rancidity in food (Limited up to 10 meq. 02/kg) (See in
Figure 2).

Fig. 3 Film indicator color changing comparison after stored in Durian chip
container with different PV.

Right — Contain fresh fried Durian chips
PV = 6.38 meq. 02/kg - indicator film was still green

Left — Contain rancid fried Durian chips
PV = 39.09 meq. 02/kg - indicator film changed to red
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