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NUTRIENT CONTENT AND SENSORY EI'ALUATION OF LAt (DUriO KUtEJETTS,S *^''*{ffi{" :,.,
FTESH OF SOME LAI CULTIVARS ORIGINATED FROM INDONESIA

Krishna Purnawan Candral), Rusdiansyahl), Suriansyah') .l

ABSTRACT

INTRODUcIION
There are at least six varieties of durian found in East Kalimantan, Durian (D.

zibethihus), Lai lD. kutejensis), Kerantongan lD. oxleydnus), Lahong (O. dulcr), Labelak (D.

graveolens), Durian Monyet lD. grundilorus), and Durian Kura-kura (D. testudinorumJ.
Among the six varieties of durian, only the first two durians stated above have recognized

economic value, however Lai fruit is not well known yet outside East Kalimantan compare
to Durian (O. zlbethinus) (Bernardinus, 2002; M Nipan, 2002). The answer of this fact is

because Lai is a speciflc fruit which is found only in East Kalimantan and there is still limited
technology to transfer the fruits outside East Kalimantan.

There are many cultivars of Lai, which are different ih fruit morphology and flesh

type. The color of Lai flesh varies from red, dark yellow until white, its texture and taste are

dry and sweet, as well as it is more odorless than D. zrbethirut so that it is very potential
become export commodity to many parts of the world. Until this time, there is very limited
information about this exotic fruit from East Kalimantan. To promote Lai fruit, we describe
the nutrient content and sensory evaluation ofthis fruit,

MATERIAL AND METHODS

Lai fruits were harvested as they were commercially ripe and were kept for three
days to get the ripen fruits. Seven cultivars of Lai fruit from Batuah Subdistrict of Kutai
Kartanegera Regency were obseryed, each with three and thirty replications for nutrient
content assay and sensory test, respectively, The chemical reatents from Merck and Riedel
Haen were used in this experiment. Eight parameters were obseNed for nutrient content
e.g. water content (oven), ash (muffle furnace), fat (soxhlet), protein (semi-micro Kjeldahl),
vitamin c {iodometry), sugar content (hand refractometer), carbohydrate (by different),
and fiber (gravimetry). All of the methods used were according to Sudarmadji et al,, !997).
Sensory test used in this experiment were hedohic and hedonic quality test described by

Soekarto (1985).

RESUI.TS AND DISCUSSIONS

Nutrient Content
Calculated data of nutrient content of seven Lai cultivars obseryed was shown in

Table 1. All parameters obseNed were significantly different at q of 0.05, except protein

and sugar content. The avercge value of protein and sugar content were 2.26 and,6.5o0/o,

respectively, According to water content, there were three different types of cultivars,
which Lai Semangka has the highest value, followed by group of Lai Hijau, Lai Belimbing, Lai

Durian, and the group of Lai Kuning and Lai Besar, Meanwhile, Lai Nangka belongs to either
middle or the lowest water content group.

Based on fat content, the seven Lai cultivars could be grouped into 2 different types
e.g. high and low fat. Fat content of Lai Kuning was 1.5 times greater than Lai besar, each

were1.54 and 0.96%, respectively. Meanwhile, fat content of the rest cultivars were
between the value offat content of Lai Kunint and Lai Besar.

Data of fiber content showed that the seven cultivars could be group to 4 types. Lai

Kuning and Lai Nangka has the highest level of fiber content, while Lai Hijau has the lowest
level of fiber.

Data on Tablel shows that carbohydrate content of the seven Lai cultivars has the
opposite value compare to water content. lt means that total content of ash, fat and
protein of each cultivars were not differ.

Sensory Evaluation
Calculated data of sensory evaluation of seven Lai cultivars observed was shown in

Table 2. All parameters obserued were siSnificantly different at d of 0.05. As lndonesian

community more prefer sweet food and beverage, as well as smell of Durian or Lai, Lai

Besar which was the cultivar with the highest level of sweet was much more preferred
compared to other cultivars.

Tabel 1. Nutrient content of 7 cultivars of Lai from Batuah Subdustrid of Kutai (artanegara Regency, East Kalimantan
Province, lndonesia

Lai Hiiau 65.54 b

Lai Bellmbing 55.35 b

Laa Semangka 7!.46 a

Lai Durian 65,51 b

Lai Besar 59,46 c

Lai Nangka 60.83 b.
Lai Kuning 59.23 c

7.72

7.77

1.33

1.34

1.33

1.62

1.47

1.51

r.44

r.04

1.22

0,96

7.54

ab

ab

ab

ab

b

ab

a

2.02

2.3A

2.05

2.38

2.33

9.04

8.92

8,80

9.58

9.97

70.27

de

de

bc

ab

a

cd

6.83

6.44

6.05

5.45

6.44

6.44

6.83

1.90

3.36

2.72

3.30

4.04

4.25

b

ab

ab

ab

ab

a

ab

27.71 b

30.02 b

23.80 c

29.48 b

35.20 a

33.72 ab

35.76 a

cd

b

d

bc

a

a&
rc
ffiT

er! 9.19 ?999 ,__ 1lg__
Noter Data were calculated from 3 replications, Values followed by same leRer at the same coloumn are not significantly difgferent at a

=0.O5. Hijou =gtee\ Belinbing = stafrvitSenangko = water melon; 8e5or= big; ilorgko =jackfruitj (urirg 
= yellow

Tabel 2. S€nsory Batuah Subdustrict of Kutai Kartanegara

Lar Nria! 3.87

L; Bel mDLaB 5.5U

L: Sexran;Ia 3.33

Lai Durian 3.40

Lai Besa: 4.30

Lai Nangka 3,40

Lar

ab

b

ab

b

a

b
b

2.53
2.47

3.07
2.57
3.20

cd

d

a

ab.d
bcd

ab

abc

3,27 b

3.37 b

3.80 ab

3.37 b

4.07 a

3.50 ab
3.27 b

3.00 c

3.17 c

3.80 ab

3.'17 ab

3.73 ab

3.90 a

3_au ab

3.23 b

3.70 ab

3.37 b

4.!7 a

3.53 ab

2.70 b

2.07 c

3.10 ab

2.57 6c

3.40 a

2.80 ab

2.93 ab

3.52 3.64 2.80
Note: Values follow€d by sahe lefier at the same coloumn are not significahtly difderent at d = 0.05The value was

calculated from 30 replications
1) scal€:1= dislikevery much;2= dklikej 3= ratherlile;4- like;5= like verynuch
2) sca e:1=white;2 =liEhtyellowj 3.yellow,4 -yellowish orange,5 = r€d
3) Scale:1= veryflabbyt 2 = nabby;3 = ratherflabby;4 = ratherdry;5=dry (hard)

4) Scale:1=notsweetveryhuch;2=notsweeti3=rathersweet;4=sweetj5=sweetverymudl
sele:1=veryodorl€ss,2=odorless;3=rathershellsharplyi4=smellsharply;5=smellverysharply
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