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Fruit performance and nutritional value variation of Durio spp. from East 

Kalimantan  

Widi Sunaryo 

Department of Agrotechnology, Faculty of Agriculture, Mulawarman University, Samarinda 75123. 

Corresponding address: widi_sunaryo@yahoo.com 

Kalimantan island is a center of genetic resources and species diversity of Durio spp (Durian) in Indonesia. 

It  was reported that 18 species from a total 20 species encountered Indonesia occured in Kalimantan Island. The 

economic value of the Durian fruit is  determined by the fruit performance and the nutritional value. In this paper, 

we reviewed the fruit performance and nutrional value variation of Durian  from East Kalimantan. There were two 

groups of Durio spp classified based on their edibility, i.e. edible and inedible Durian. In general, there were wide 

range of variation in fruit performance including fruit and flesh colour (from white, yellowish, yellow goldish, 

orange, red and dark red), shelf life (from 1 to 15 days after ripening), fruit odor (odorless, fragrant, and sharp 

fragrant), the thickness of flesh (thin, medium and thick), sweetness (from bitter to very sweet), fleh texture, 

number of seeds (seedless, many seed), and fruit size and shape. The variation was also observed in nutritional 

value such as sugar, fat, protein, carbohidrate, water, vitamins and mineral content.  Because of the open polinated 

characteristic, the variation was very high in the species (intra species) and also among species (inter species). The 

most popular of edible Durio species in East Kalimantan is Durio zibethinus (Durian, Local Name) and Durio 

kutejensis (Lai, Local Name).   

 

Key words: Fruit Performance, Nutritional Vaue, Durio spp., East Kalimantan 

INTRODUCTION 

Most of genetic resources and species diversity of Durio spp was reported existing in 

Kalimantan Island. From a total 20 Durio species encountered in Indonesia, 18 species occured 

in Kalimantan (Uji, 2005). Due to the open pollinated characteristic, the genetic diversity of 

Durio spp is enlarging and spreading significantly. Durio spp is a tropical fruit that can grow at 

broad range of climate and season, therefore this plant can grow in almost all of Indonesian 

island. Among these Durio species, Durio zibethinus and Durio kutejensis are the popular 

edible Durio in East Kalimantan.  

The economic value and consumer preference of Durio sp are determined by Fruit 

Performance and Nutritional Value. The most important consideration to determine the Fruit 

performance is based on the fruit size, flesh colour, flesh thickness, taste (based on Preference), 

shelf live, teksture (soft or fibrous, dry or wet), the percentage of edible part, odorness, and 

alkohol content. In addition to those consideration, the nutritional values such as moisture 

(water content), energy, protein, carbohidrate, fat, sugar, and minerals content are also 

influecing the consumer preference. 

This paper will present the Fruit performance and nutritional value variation of Durio 

spp. from East Kalimantan  
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DURIO SPP IN EAST KALIMANTAN 

Based  on the observation there are 10 inedible Durio spp: D. acutifolius (Durian 

Enggang), D. affinis, D. beccarianus, D. bukitrayaensis, D. carinatus (Durian Paya), D. 

griffithii (Lai Kuyu), D. lanceolatus (Durian Bengang), D. lissocarpus (Tarutung Burung), D. 

oblongus, D. purpureus (Durian Tigang) and 8 edible Durio spp: D. zibethinus (Durian), D. 

dulcis (Lahong), D. excelsus (Apun), D. glandiforus (Sukang), D. graveolens (Tuwala), D. 

kutejensis (Lai), D. oxleyanus (Kerantungan), D. testudinarum (Durian Kura-kura) (Uji, 2005) 

as shown ini figure 1. 

 

 

Figure 1. Some of Durio spp in East Kalimantan 
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FRUIT PERFORMANCE VARIATION 

The fruit performance of 9 species of Durio spp (D. zibethinus, D. kutejensis, D. 

excelsus, D. dulcis, D. oxyleanus, D. testudinarum, D. glandiforus, and D. graviolens) is 

presented in Figure 2. The variation in fruit size and weight, flesh colour, flesh thickness, flesh 

odor, texture, sweetnes, and the alcohol content is observed indicating the high fruit 

performance variation of Durio spp in East Kalimantan. These high variation would give many 

preference to consumer and supply a gene pool for plant breeding. 
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Figure 2. Fruit performance variation of 9 species Durio spp from East Kalimantan. 

 

NUTRITIONAL CONTENT VARIATION 

The nutritional composition of species of Durio SPP is shown in Table 1. Four species 

D. Zibethinus (Durian), D. Kutejensis (Lai/Pampaken), D. Graviolens, and D. Oxelyanus 

(kerantungan) are ver nutritious as they have ver high energy (120 – 152 Kcal). The sugar 

content of these fory species is varied from 10 – 10 brix. On the other nutrient, the most variable 

content from four species analyzed is percentage of edible part, minerals (P, K, Ca, Mg, Fe, 

Mn, Cu, Zn) and Vitamnine C.  

Table 1. Nutritional composition of four Durio spp based on Sunaryo et al (2015); Hoe and 

Siong, (1999); Brown (1997). 

Nutritional Value D. zibethinus D. kutejensis D. graviolens D. oxleyanus  

Energy 128 - 188cal 149 Kcal 152 Kcal 120 Kcal 

Sugar  20,18ᵒ brix 10,8ᵒ brix 19,1ᵒ brix 15,2ᵒ brix 

Protein 3,2% 4,8% 2,6% 7,7% 

Lipid 3,2% 2,1% 6,2% 2,1% 

Water content 62,7% 58,4% 66,7% 30,3% 

Carbohydrates 31,0% 19,9% 21,5% 18,4% 

Fibre 3,0% 1,4% 2,0% 1,9% 

The percentage of 
edible part 

20,5% 33,9% 30,2% 
 

19,7% 
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Shelf life at room 
temperature 

7 days 8,6 days 7 days 7 days 

P 19,6 - 65,4 mg 25 mg 43 mg 13 mg 

K 431,2 - 488,1 mg 362 mg 529 mg 159 mg 

Ca 4,5 - 41,5 mg 19 mg 10 mg 3 mg 

Mg 33 - 330 mg 19 mg 27 mg 8 mg 

Fe 0,38 - 1,9 mg 0,7 mg 0,6 mg 1,7 mg 

Mn 0,8 ppm 5,0 ppm 4,0 ppm 1,2 ppm 

Cu 1,0 ppm 3,2 ppm 7,0 ppm 2,1 mg 

Zn 1,4 ppm 7,3 ppm 5,9 ppm 1,7 mg 

Vit. C 22,9 - 107 mg 15,9 mg 10,4 ppm 20,8 mg 

 

CONCLUSION 

There were two groups of Durio spp classified based on their edibility, i.e. edible and 

inedible Durian. In general, there were wide range of variation in fruit performance including 

fruit and flesh colour (from white, yellowish, yellow goldish, orange, red and dark red), shelf 

life (from 1 to 15 days after ripening), fruit odor (odorless, fragrant, and sharp fragrant), the 

thickness of flesh (thin, medium and thick), sweetness (from bitter to very sweet), fleh texture, 

number of seeds (seedless, many seed), and fruit size and shape. The variation was also 

observed in nutritional value such as sugar, fat, protein, carbohidrate, water, vitamins and 

mineral content.  Because of the open polinated characteristic, the variation was very high in 

the species (intra species) and also among species (inter species). The most popular of edible 

Durio species in East Kalimantan is Durio zibethinus (Durian, Local Name) and Durio 

kutejensis (Lai, Local Name).   
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