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ABSTRACT

The aims of this study mainly to (1) develop fried crispy jackfruit product and
(2) study the shelf life of fried crispy jackfruit product. The results showed that the
frying with the vacuum system gave the tastes in the appearance and overall
preference more than the deep frying method (p <0.05). When storage for 3 months,
It was found that the panelist had no preference for color, flavor, appearance,
crispiness and overall acceptant. While available water, peroxide and malonaldehyde
content has increased during storage time. However it also at a level not exceeding

the standard value of the community product.
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