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Abstract

The objective of this research was to study the relationship between the
sweetness of rubber from durian stalk and the ripening level of durian. The durian used
in this study were Long-Lablae cultivars (Durio zibethinus Murr. Cv. Long-Lablae) from
Uttaradit province. This research divides the ripening levels of durian into 5 levels,
which are immature, lower mature, mature, ripe and overripe. Linear regression analysis
between the sweetness of rubber from durian stalk and other factors such as
sweetness of durian and firmness were studied. The results showed that the
relationship between durian rubber and firmness was highest. The linear regression
value is 0.8181 and 0.8736 for the upper locule and lower locule, respectively. The
results of this research can be used to create an effective indicator of sweetness in

durian stem rubber. To determine the ripening level of the durian before harvesting.
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