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Difference in Antioxidants among Chanthaburi Hybrid Durians
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Abstract

The antioxidant properties in the ripe flesh of durian (Durio zibethinus Murr.) hybrids (cvs. Chanthaburi 1,
Chanthaburi 2 and Chanthaburi 3) were evaluated and compared with Mon Thong durian, the popular cultivariety.
In this study, the results revealed that there was a significant difference in phenolic content among durian cvs.
Chanthaburi 1, Chanthaburi 2, Chanthaburi 3 and Mon Thong. The highest phenolics was found in Chanthaburi 3
(171.38 mg/gFW) while the lowest one was in Chanthaburi 2 (79.71 mg/gFW). Among those 4 cultivated varieties,
no difference found in both flavonoid content and DPPH free radical scavenging activity. Besides, carotenoid
contents in all Chanthaburi hybrid durians were higher than Mon Thong durian.
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Figure 1 Durian pulp from different cultivars after dehusking



9. INgAARFINEET T7 46 a17u# 3/1 (MiAw) Fueen-su91AN 2558 ANUANEN 77

NALAZAIATINA

aAaa

Wnnouunlsfinesfiiluansdntesdlsznauaesunlsfin. wulunBawiugilgndunys 2 gegawiniu 0.083
an./nfuthwiinan sesasduiugilgndun3 3 $uni3 1 uazvueunes aafidnwiniu 0.066, 0.026 uaz 0.013 un./
nfwduiinas aaAdn TuwireaBnnuasUszneuiiiandeinuiiniiduansiandnduleeausedlany  fadula
BUYLABATE mﬂwaLfomm@ulmmwm@@nsmuimﬂLL@W‘V\I (Rice-Evans et al., 1995) wumnmm‘l,uwuﬁﬂ@n@uwm 3
(171.38 wn.nuruiinan) ravauiiguaaunes (128.60 un. InFarinmnings) §uny 1 (112.73 an.nuruin
an) uazduUNIf3 2 (79.71 wn nfuruings) Ausau dvsunantuessnud luySewiugignuneunesdsmga
Wi 2,09 un/nFmTnan u@nmn‘ﬂmawM@qu%fﬁwu@w@%mﬂmﬁ% DPPH radical scavenging assay
wudmFewiufigndung 1 fanuamnsolumadiueyyadasldgeaaint 61.25% luaniiufilgndunys 2
anunsinuayyadaTTINanifing 55.34% (Figure 2) ReiwudnlunFewiugsum 3 fliunnanslszneniiluangs
gaus ldnuAHUANENIN AT AnegLER aesa laues Tuﬁuﬁfﬂqn%\i 4 g aradlullifdnanTauasfuans
prmanansnlunaduayyadasdldAndraslsznauitiuan luanisiivsunnualsiuesfodlu pro-vitamin A Saidu
unasaedaadueNnnddusasiuayyadasrasdinaliliaomaansnunissinuayyadase Indiaeiuyniug
ilgn

aq1l
a o & o PR a o a o a = Py a '
NIEFHUGNNANTUFUANUNYT (FUNT 1, SUNT 2 uazduny? 3) Nisunuansinuenyadasslinamuganda
ufilgnuneunes Inatiunnaesansdssnaniluanluiugilgnis 4 Wugiaoiuuanseiuetalideddty vEau
ugilgndunys 3 Hfunnmluanuasranloueadgean lwansiEauiugigndunts 1 Haouaiunsalunissinu
auABATYANdn waziufilgndunid 2 Hffunnualiivessgega Aniuanuuanssesriaiugilgnasdaase
AYHUANG N BIANTFNBaYLAB AT LU HeY FE AN AL N NANAUNLTLATIND WY

A) B)
0.10 200.0 c
0.08 |
160.0
% % bc
= 0.06 | abb
£ = 1200 T
t a
g 0.04 g 80.0
E 0.02 a % 40.0 i
8 0.00 | - : £ 0.0 - :
MonThong Ch buri 1 Chanthaburi 2 Chanth i3 Mon Thong Chanthaburi 1 Chanthaburi 2 Chanthaburi 3
varieties varieties
C) D)
70.0
3.0
% 60.0 -
E 50.0 -
E 2.0
40.0
30.0
1.0 ! 20.0
§ 10.0
a
0.0 — ®» 0.0
Mon Thong Ch buril Ch i2 Chanth i3 MonThong Ch buril Ch buri 2 Chantk
varieties varieties

Figure 2 Caroteniod content (A), Phenolics content (B), Flavonoid content (C) and %DPPH scavenging activity

(D) in durians pulp of Chanthaburi hybrids and Mon Thong cultivar
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