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Abstract: Durian (Durio zibethinus Murr.), like many other exotic, tropical, and conventional fruits,
is important in the prevention of different diseases. In this study, the characterization of the main
bioactive compounds of the most popular cultivars of durian and their properties are described. The
changes in the quality indices of the antioxidant status were determined by CUPRAC, ABTS, FRAP,
DPPH, and ORAC assays. The profiling of phytochemicals was carried out by Fourier transform
infrared (FTIR) spectroscopy and differential scanning calorimetry (DSC). For the first time, in vitro
studies were performed by the interaction of extracted durian polyphenols with human serum
proteins (HSP) such as human serum albumin (HSAlb), fibrinogen (HSFib) and globulin (HSGlo) as
novel biomarkers of coronary artery disease (CAD). The fluorescence measurements of the resulting
intensity and calculated binding properties of the interaction of polyphenols with proteins showed
that the most reactive was Monthong durian cultivar. This study suggests that durian cultivars have
relatively strong antioxidant, binding, and health potentials and could be a significant source of
natural antioxidants used in daily fresh consumption and for functional foods.

Keywords: durian; polyphenols; serum; albumin; globulin; fibrinogen; binding properties; health
biomarkers

1. Introduction

Fruits are one of the important parts of human consumption. All fruits have a rich
composition as natural antioxidants. Durian has been recognized as an important fruit,
especially for the underlying nutritional attributes of the fruit [1]. Durian belongs to the
category of exotic fruits, having specific taste as a mixture of mango and avocado [2].
Durian is also rich in polyphenols such as flavonoids (flavanones, flavonols, flavones,
flavanols, anthocyanins), phenolic acids (cinnamic and hydroxybenzoic acids), tannins,
and other bioactive components, such as carotenoids and ascorbic acid [3–7]. Durian
fruit possessed an acute effect on the blood pressure of hypertensive rats, but heart rate
was unaffected [8]. The present studies showed that polyphenols decrease the risk of
chronic diseases, such as heart diseases, diabetes, and others [9,10]. Potential health
benefits with special regards to cholesterol-lowering effects were described in durian and
its products [11]. The ripe and overripe fruits increased the expression of hepatic HK2 and
PFKFB4 glycolytic genes and stimulated glucose utilization in HepG2 cells [12]. Although
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in our previous studies different durian cultivars were used [13], mostly the research was
concentrated on the main Monthong cultivar [14]. Metabolic variations in the pulps of two
durian cultivars (Thai Chanee and Monthong) identified cultivar-dependent metabolite
markers [15], related to durian fruit quality traits, such as nutritional value (pyridoxamine),
odor (cysteine, leucine), and ripening process (aminocyclopropane carboxylic acid). As
discussed above, durian in vitro studies by antioxidant assays [3], in vivo on the animal
model [9,10] and cells experiments [12,14] contained relatively high amounts of potential
antioxidants, improved the lipid and serum antioxidant status in diets high in cholesterol
and possessed antiproliferative activities and proapoptotic potential in relation to the total
content of bioactive compounds. Our findings for the first time indicated that one of
the positive benefits of fruit consumption in patients with coronary artery disease (CAD)
was diminishing the production of plasma circulation fibrinogen and its stability, which
reduced the potential risk exerted by this protein [16], decreasing the triglycerides, total and
low-density cholesterol. Phenolic compounds in general, under non-oxidative conditions,
form reversible complexes with plasma proteins, involving hydrogen bonds, electrostatic
interactions, hydrophobic effects and van der Waals forces. The distribution of drugs
and dietary phenolic compounds in the human metabolism depends also on binding to
plasma proteins, because of their biological activity, forming phenol-human serum protein
complexes [16–18]. Despite the significant progress in the investigation of this special fruit,
there is a lack of the comparison of durian cultivars, their properties, especially in relation
to Monthong, which is the most popular and commonly consumed. The research area of the
bioactivity of extracted polyphenols with the main human serum proteins such as albumin,
globulin, and fibrinogen, which are the biomarkers of health properties, has not been
exhausted yet. In this research, local Thai durian cultivars will be compared on the basis of
their physicochemical and antioxidant characterization. The binding properties of the main
serum proteins with the extracted polyphenols will be determined by fluorescence studies
and antioxidant assays. In addition, the Fourier transform infrared spectroscopy (FTIR)
and differential scanning calorimetry (DSC) measurements will be employed in order to
characterize the bioactivity of durian cultivars. Therefore, the objectives of this report were
the following: determination of physicochemical properties of local Thai durian cultivars as
an additional index and fingerprint of the ripening stage; quantitative antioxidant status by
phenolic compounds and their antioxidant capacities; qualitative estimation of antioxidant
profiles by FTIR and DSC spectra; fluorometric and binding properties of extracted fruit
polyphenols in interaction with main serum human proteins as an indicator of health
properties of durian; correlation between the activity of new biological markers (albumin,
globulin and fibrinogen) in interaction with standards and fruit extracted polyphenols.

2. Materials and Methods
2.1. Chemicals and Materials

The chemicals 2,4,6,-tripyridyl-s-triazine (TPTZ), 6-hydroxy-2,5,7,8-tetra
methylchromane-2-carboxylic acid (Trolox), 1,1-diphenyl-2-picrylhydrazyl (DPPH), lan-
thanum(III) chloride heptahydrate, CuCl2x2H2O, 2,9-dimethyl-1,10-phenanthroline
(neocuproine), 2,2-azino-bis (3-ethylbenzothiazloine-6-sulphonic acid) (ABTS) radical
cation, ferric chloride, caffeic acid, quercetin, tannic acid, catechin, human serum albumin
(HSAlb), fibrinogen (HSFib), globulin (HSGlob), phosphate buffer and Folin-Ciocalteu
reagent (FCR) were purchased from were from Sigma (St. Louis, MO, USA) and Fluka
Chemie GmbH, Buchs, Switzerland. 2,2′-azobis (2-methylpropanimidamide dihydrochlo-
ride) (AAPH) and fluorescein were from Merck Eurolab GmbH (Darmstadt, Germany).

2.2. Sampling

Durian fruits (Durio zibethinus Murr.) of three cultivars Monthong, Chanee and
Puangmanee were obtained from the orchard, in Chanthaburi province, eastern Thailand
in 2018. All samples were in the ripe stage, according to the definition of ripe durian
flesh (DR): harvested and left to soften (the stage when the fruit is ready for consuming)
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and it normally takes 3–5 days. Five fruits were used for each cultivar. The peeled fruits
(pulps) were weighed, chopped and homogenized in liquid nitrogen in a high-speed
blender (Silex professional model, Hamilton Beach, VI, USA). A weighed portion (50–100 g)
was then lyophilized for 48 h (Virtis model 10–324, Midland, ON, Canada), and the dry
weight was determined. The samples were ground to pass through a 60-mesh sieve and
stored at −20 ◦C until the bioactive substances were analyzed [12]. Then, 1 g of each
lyophilized sample was extracted with 10 mL of methanol (3 replications). The methanol
was evaporated, and the extracts were kept in an aluminum bag at −20 ◦C before analysis.
For a comparison of the maturity levels, local durian cultivars Monthong, Chanee, and
Kanyao were obtained from Chanthaburi province in June 2019, and the physicochemical
properties assessed.

2.3. Determination of Physicochemical Properties

The immature (young) durians were kept at room temperature until the overripe
stage. The maturity of durian was characterized using the following criteria: Immature
(young) durian was harvested before mature level 3–5 days, but at this level durian is not
consumed, having a hard texture and without any smell. At the mature level durian can be
consumed with a firm texture and desirable smell. When mature durian is left for 1–2 days,
then it becomes ripe. At this level, durian has a soft texture and a desirable smell. The
levels between ripe and overripe (Ripe+) durians are achieved when the ripe durian is left
for 1–2 days. This stage of durian had a softer texture and stronger smell than ripe level. In
some cases, ripe durian is left for 3–5 days. Durian at this time has a sloppy, mushy texture
and odoriferous. This is a standard procedure for durian ripening, taking about 3–5 days
from stage to stage, but the duration of the fruit is variable depending on the cultivar and
the size of the fruit.

According to Table 1, the first day of each cultivar from the orchard was in the young
stage at 0 day. The mature stage began from Kanyao to Monthong (3–5 days). The ripe
stage started from Kanyao to Monthong (5–7 days). The ripe + 1 stage began from Kanyao
to Monthong (7–9 days). The overripe stage was found in Kanyao (9 days) and in two other
investigated cultivars Chanee and Monthong at 10 days (10 days).

Table 1. The duration (days) of durian ripening at different maturity levels and cultivars.

Cultivars
Maturity Levels (Day)

Young Mature Ripe Ripe + 1 Overripe

Monthong 0 5 7 9 10
Chanee 0 4 6 8 10
Kanyao 0 3 5 7 9

The pH, acidity, ◦Brix and total soluble solids of durian in the ripe stage of three
cultivars (Monthong, Chanee and Puangmanee) were determined. The pH, acidity, ◦Brix,
and total soluble solids of durian in different maturity levels of three slightly different
cultivars (Monthong, Chanee and Kanyao) were determined as well in order to recheck
the ripe stage of durian harvested in 2018. The pH of the durian was determined by the
following method: minced durian pulp (10 g) was mixed with 90 mL of distilled water. The
mixture was filtered, and the pH was measured using a digital pH meter [19]. The acidity
was measured by titrating the samples of durian with 0.1 N NaOH solution, according
to AOAC Method 942.15 [20]. Ten grams of sample were diluted with 75 mL of distilled
water. Then, the mixture was homogenized and 2–3 drops of phenolphthalein were added.
The mixture was titrated with 0.1 N NaOH until the color of the solution turned pink and
remained stable for 30 s. The value of titratable acidity was expressed as g malic acid/100 g
wet weight, using the following formula: % acid = [NaOH (mL) × molarity of NaOH
× (0.067) × 100]/sample (g), where a milliequivalent factor of 0.067 was used, with the
assumption that malic acid is the predominant acid [21]. Total soluble solids (◦Brix) of
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fresh durian pulps were determined by the method of Tan et al. [21]. Minced durian pulp
(10.0 g) was mixed with 20 mL of distilled water and filtered. The total soluble solids were
measured in the mixture, using a digital refractometer. The total soluble solids (%) value
was obtained by multiplying ◦Brix values by 3.

2.4. Determination of Bioactive Compounds

The detailed procedures of bioactive compounds and their antioxidant capacities
determinations were described in our very recent reports [22,23]. Folin–Ciocalteu assay
was used for the determination of total polyphenol content (TPC) in methanol durian
extracts of 0.25 mL with 1 mL of Folin–Ciocalteu reagent. Then, 0.75 mL of 1% sodium
carbonate was added. The absorbance of the mixture was measured on Hewlett-Packard,
model 8452A spectrophotometer at 750 nm. The results were calculated in mg gallic acid
equivalents (GAE) per g of dry weight (DW) [24]. Total flavonoid contents (TFC) were
measured at 510 nm after extraction of durian samples with 5% NaNO2, 10% AlCl3xH2O
and 1 M NaOH and expressed as mg catechin equivalent (CE) per g DW [25].

2.5. Determination of Antioxidant Capacities

Cupric reducing antioxidant (CUPRAC) assay is based on utilizing the copper
(II) − neocuproine reagent as the chromogenic oxidizing agent. The absorbance at 450 nm
was measured in a mixture of [Cu(II)-Nc] and NH4Ac buffer solution and fruit methanol
extracts [26]. 2,2′-azino-bis(3-ethyl-benzothiazoline-6-sulfonic acid) diammonium salt
(ABTS•+) was generated by the interaction of ABTS (7 mM) and K2S2O8 (2.45 mM). This
solution was diluted with methanol and measured at 734 nm [27]. Scavenging free radical
potentials were tested in a methanolic solution (3.9 mL) of 1,1-diphenyl-2-picrylhydrazyl
(DPPH) with the samples extracts in methanol (0.1 mL) [28]. Ferric-reducing/antioxidant
power (FRAP) assay measures the ability of the antioxidants in the investigated samples to
reduce ferric-tripiridyltriazine (Fe3+-TPTZ) to a ferrous form (Fe2+) [29]. Oxygen radical
absorbance capacity (ORAC) assay was carried out using 50 g of the pulp extracted with
water and dimethyl sulfoxide (DMSO). The solutions were combined and subjected to
ORAC assay [30] with minor modifications [31] on a fluorescent plate reader (Synergy HT,
Bio-Tek Instruments Inc., Winooski, VT, USA). The results of all antioxidant assays are
expressed as micromoles of Trolox equivalent (TE) per g DW. Radical scavenging activities
using DPPH and ABTS were also determined and the results are expressed as inhibition
percentage: % radical scavenging activity) (control OD − sample OD/control OD) × 100,
where OD is optical density. Changes in the absorbance of the samples were measured at
517 nm for DPPH and for ABTS at 734 nm [32,33].

2.6. Fourier Transform Infrared Spectrometry (FTIR) and Differential Scanning Calorimetry
(DSC) Measurements

Spectra profiles of durian extracts were determined by Fourier transform infrared
spectrometer (Thermo Scientific, model Nicolet 6700, Dreieich, Germany). The durian
extracts were applied to a diamond cell and measured from 4000 to 600 cm−1 with a
resolution of 4 cm−1 and 100 scans [34,35]. The 5 mg of durian extracts were weighted in a
sealed type aluminum crucible. Then, the samples were analyzed DSC (NETZSCH, model
DSC 204 F1, Selb, Germany), using a modification of the procedure. The temperature
program started at 0 to 300 ◦C at a heating rate of 10 ◦C/min [34].

2.7. Fluorometric Studies

Profiles and properties of polyphenols in methanol extracts were determined by two
(2D-FL) and three-dimensional (3D-FL) fluorescence (model FP-6500, Jasco spectrofluo-
rometer, serial N261332, Tokyo, Japan). The 2D-FL measurements were taken at emission
wavelengths from 310 to 500 nm and at excitation of 295 nm. The 3D-FL was measured at
the emission wavelengths between 200 and 795 nm, and the initial excitation wavelength
at 200 nm. For comparison of the obtained results caffeic acid, quercetin, tannic acid and
catechin were used [22,23]. Binding properties of durian extracts to human serum albumin
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(HSAlb), fibrinogen and globulin were evaluated by 2D and 3D-FL. For the fluorescence
measurements, 3.0 mL of 1.0 × 10−5 mol/L HSA were prepared in 0.05 mol/L Tris–HCl
buffer (pH 7.4), containing 0.1 mol/L NaCl. Fibrinogen and globulin stock solution was
made by dissolving in phosphate buffer (10 mM, pH 7.4) to obtain a concentration of 20 µM.
Standards phenolic solutions such as tannic acid, quercetin, catechin, caffeic acid stock
solution was prepared daily by dissolving at a concentration of 10 mM in methanol and
then diluting with 10 mM phosphate buffer at pH 7.4. Samples were prepared by mixing
albumin, globulin fibrinogen, durian extracts, and standards of phenolic compounds solu-
tions in varying proportions. The highest resulting methanol concentration was about 1%,
which had no appreciable effect on protein structure. All samples were kept at 4 ◦C before
the analysis. The initial fluorescence intensities of albumin, globulin, and fibrinogen were
measured before the interaction with the investigated samples and pure substances and
after interaction with the samples (quenching of fluorescence emission of proteins in our
case of albumin, globulin and fibrinogen and polyphenols of durian). As it was mentioned
above, the changes in the fluorescence intensities were used in the estimation of binding
activities [22,23,36].

2.8. Data Analysis

All obtained data were calculated on the basis of statistical analysis of Duncan’s
multiple range test. Values are means± SD per gram dry weight (DW) of 25 measurements,
representing the commercial maturity status of fruits and their replicates. Five replications
of five extracts from each cultivar were performed. To determine the statistical significance
as 95% interval of reliability, ANOVA, one-way analysis of variance, was used.

3. Results and Discussion
3.1. Physicochemical Properties

Four local Thai durian cultivars were investigated in the present study. Durian fruits
(Durio zibethinus Murr.) of three cultivars Monthong, Chanee, and Puangmanee (Figure 1)
were obtained in the ripe stage, according to the definition of ripe durian flesh (DR):
harvested and left to soften for several days (Table 1). In these fruits, which were accepted
as ripe ones, the amount of total soluble solids (TSS, %) showed the following values:
25.21 ± 0.43; 25.17 ± 0.41; 25.48 ± 0.39; pH was in the order of 6.81 ± 0.01, 6.68 ± 0.04,
6.79 ± 0.02; acidity (% of malic acid): 0.17 ± 0.01, 0.17 ± 0.01 and 0.15 ± 0.01.

In order to be sure that all investigated methods were applied to the samples in
the correct stage of ripening, in the next 2019 harvest year, three similar local cultivars
(Monthong, Chanee and Kanyao) were collected (Figure 1) during different stages of
ripening, and the results are presented in Table 1. As it was mentioned in Materials and
Methods, the samples were collected in different stages of ripening: young, mature, ripe,
ripe + 1 and overripe. All the analyses were performed on durian harvested in 2018, except
for the physicochemical properties. Most of the results (Figures 2–8) were conducted on
durian harvested in 2018 and only at the ripe stage (the stage when the fruit is ready for
consumption). However, there was no information about the physicochemical properties
of durian in different maturity levels which could affect the antioxidant and binding
properties and bioactive compounds. Therefore, the physicochemical properties of durian
in different maturity levels and cultivars (Table 2) were assessed with the durian harvested
in 2019, to confirm the physicochemical properties of the ripe stage with other maturity
levels and cultivars. Moreover, this information provides general information about the
physicochemical properties of durian in different maturity levels and cultivars for the
reader. The physicochemical properties in this study could be used for the maturity levels
determination as a fingerprint of local cultivars, because normally and practically the levels
of maturity are always done by experts, who are able to characterize the differences of
appearance, smell, texture, and maturity levels of durian by their experiences. The pH,
acidity, ◦Brix, and total soluble solids of three slightly different cultivars compared to the
harvest of 2018 were determined. Accordingly, the Puangmanee cultivar was unavailable

D
o

w
nl

o
ad

ed
 f

ro
m

 m
o

st
w

ie
d

zy
.p

l

http://mostwiedzy.pl


Appl. Sci. 2021, 11, 5653 6 of 19

in the local orchard in 2019, so the Kanyao cultivar was provided instead, which is one of
the most well-known cultivars obtained from the orchard in Chanthaburi province.

Appl. Sci. 2021, 11, x FOR PEER REVIEW 6 of 20 
 

 
Figure 1. Local cultivars of Thai durian: Monthong (MT), Chanee (CN), Puangmanee (PM) and Kanyao (KN). 

In order to be sure that all investigated methods were applied to the samples in the 
correct stage of ripening, in the next 2019 harvest year, three similar local cultivars 
(Monthong, Chanee and Kanyao) were collected (Figure 1) during different stages of 
ripening, and the results are presented in Table 1. As it was mentioned in Materials and 
Methods, the samples were collected in different stages of ripening: young, mature, ripe, 
ripe + 1 and overripe. All the analyses were performed on durian harvested in 2018, ex-
cept for the physicochemical properties. Most of the results (Figures 2–8) were conducted 
on durian harvested in 2018 and only at the ripe stage (the stage when the fruit is ready 
for consumption). However, there was no information about the physicochemical prop-
erties of durian in different maturity levels which could affect the antioxidant and bind-
ing properties and bioactive compounds. Therefore, the physicochemical properties of 
durian in different maturity levels and cultivars (Table 2) were assessed with the durian 
harvested in 2019, to confirm the physicochemical properties of the ripe stage with other 
maturity levels and cultivars. Moreover, this information provides general information 
about the physicochemical properties of durian in different maturity levels and cultivars 
for the reader. The physicochemical properties in this study could be used for the ma-
turity levels determination as a fingerprint of local cultivars, because normally and prac-
tically the levels of maturity are always done by experts, who are able to characterize the 
differences of appearance, smell, texture, and maturity levels of durian by their experi-
ences. The pH, acidity, °Brix, and total soluble solids of three slightly different cultivars 
compared to the harvest of 2018 were determined. Accordingly, the Puangmanee cultivar 
was unavailable in the local orchard in 2019, so the Kanyao cultivar was provided in-
stead, which is one of the most well-known cultivars obtained from the orchard in 
Chanthaburi province. 

Figure 1. Local cultivars of Thai durian: Monthong (MT), Chanee (CN), Puangmanee (PM) and Kanyao (KN).

Table 2. The pH, acidity, ◦Brix and total soluble solid of durian in different maturity levels and cultivars.

Cultivars Maturity Levels pH Acidity (%) (◦Brix) Total Soluble Solids (%)

Monthong

Young 7.08 ± 0.02 a 0.07 ± 0.00 h 2.93 ± 0.15 f 8.80 ± 0.46 f

Mature 6.74 ± 0.03 d 0.15 ± 0.01 e 6.77 ± 0.15 d 20.30 ± 0.46 d

Ripe 6.76 ± 0.01 d 0.18 ± 0.01 c,d 8.33 ± 0.15 c 25.00 ± 0.46 c

Ripe + 1 6.68 ± 0.02 e 0.20 ± 0.00 a,b 8.53 ± 0.15 c 25.60 ± 0.46 c

Overripe 6.62 ± 0.02 f 0.21 ± 0.01a 9.53 ± 0.25 b 28.60 ± 0.75 b

Chanee

Young 6.83 ± 0.02 b 0.13 ± 0.01 f 5.30 ± 0.10 e 15.90 ± 0.30 e

Mature 6.67 ± 0.05 e 0.17 ± 0.01 d,e 6.80 ± 0.10 d 20.40 ± 0.30 d

Ripe 6.61 ± 0.04 f,g 0.18 ± 0.01 b,c,d 8.37 ± 0.15 c 25.10 ± 0.46 c

Ripe + 1 6.57 ± 0.03 g 0.18 ± 0.01 b,c 8.63 ± 0.15 c 25.90 ± 0.46 c

Overripe 6.45 ± 0.01 h 0.19 ± 0.00 a,b,c 9.37 ± 0.12 b 28.10 ± 0.35 b

Kanyao

Young 6.82 ± 0.02 b,c 0.11 ± 0.01 g 5.13 ± 0.12 e 15.40 ± 0.35 e

Mature 6.77 ± 0.01 c,d 0.13 ± 0.01 f 6.93 ± 0.25 d 20.80 ± 0.75 d

Ripe 6.74 ± 0.02 d 0.14 ± 0.01 f 8.47 ± 0.12 c 25.40 ± 0.35 c

Ripe + 1 6.83 ± 0.03 b 0.18 ± 0.01 b,c,d 9.63 ± 0.23 b 28.90 ± 0.69 b

Overripe 6.84 ± 0.01 b 0.18 ± 0.01 b,c,d 10.63 ± 0.25 a 31.90 ± 0.75 a

Values are means ± SD; Different letters in the same column represent significant differences (p < 0.05).

From young to overripe stages (Table 2), the pH for Monthong decreased (7.08–6.62),
Chanee (6.83–6.45) and Kanyao (6.82–6.84); acidity (%) increased for Monthong (0.07–0.21),
Chanee (0.13–0.19) and Kanyao (0.11–0.18); ◦Brix increased for Monthong (2.93 to 9.53),
Chanee (5.30–9.37), and Kanyao (5.13—10.63); TSS (%) increased for Monthong (8.80 to
28.60), Chanee (15.90–28.10), and Kanyao (15.40—31.90). The results of physicochemical
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properties are in line with the investigations on varieties of fruits, but some show different
dynamics. Biochemical changes in wood apple fruit (Feronia elephantum Corr.) were studied
at three different stages (unripe, semi-ripe and ripe). Like most of the ripening fruits,
the major observed changes were in a decrease in acidity from 3.5 to 3.2 g/100g. Unlike
various other fruits, the total soluble solids were reduced upon ripening from 20.4 to 14.0
◦Brix. Unlike most of the fruits, a decrease in TSS from 20.38 to 13.96 ◦Brix was observed
in wood apple fruit during ripening [37]. A similar decrease in TSS has been reported in
papaya [38]. The pH of the fruit pulp increased from 3.62 to 3.84 during ripening, while the
titratable acidity decreased from 3.53% at the unripe stage to 3.20% at the ripe stage [39].
A significant increase in TSS was observed in all five tropical fruit extract species as the
fruits mature. Meanwhile, a significant increase of TSS value (p < 0.05) of Mangifera indica
fruit was observed from the mature to the ripe stage. From the young to ripe stages of
the fruits, a significant decrease in total acidity (TA) (expressed as the concentration of
oxalic acid) was observed in all fruit extracts tested. The value of pH was the lowest in
young fruit and increased significantly (p < 0.05) during the early stage of ripening [40]. A
very recent report showed the dynamics of six papaya cultivars, obtained from the seed,
cultivated in a Mediterranean climate in Sicily in greenhouse conditions and harvested
at late stages, where the physicochemical traits were measured in terms of the titratable
acidity and soluble content [41].

3.2. Determination of Bioactive Compounds

Figure 2 presents the bioactive substances in three durian cultivars. Total polyphenol
compounds (TPC, mg GAE/g DW) were in the range from 4.99 ± 0.45 to 3.17 ± 0.20 with
the average values for Chanee (CN) and the lowest for Puangmanee (PM). Total flavonoid
compounds (TFC, mg CE/g DW) were estimated as the highest for Monthong (MT) of
2.10 ± 0.12 and 1.33 ± 0.07 for PM. The two phenolic substances were the highest in the
MT cultivar.
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and analyzed 5 times. Values with different superscript letters are significantly different (p < 0.05).
Abbreviations: GAE, gallic acid equivalent; CE, catechin equivalent.

The obtained results of bioactive substances are in agreement with other recent reports
and as well with our previous data. The TPC (mg GAE/g FW) and TFC (mg CE/g
FW) in Chanee (CN) were in the range of 0.21–3.21 and 0.02–0.82; for Puangmanee (PM)
estimated of 3.11 and 0.03–0.18 and for Monthong (MT) showed 0.56–3.74 and 0.04–0.94,
respectively [3,4,6,10,14,42]. Unknown variety of durian [5] showed 0.99 mg GAE/g
FW, which was similar to the present data of MT. Similar total polyphenol data were
obtained from an unknown variety in another report [43] as 0.79 mg GAE/g FW. It was
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interesting the comparison of Monthong, Kradum, and Kobtakam varieties which had
higher phenolic content of 2.69–2.89 mg GAE/g DW [4] than that of the Chanee variety
(0.67 GAE/g DW), which was lower than the level reported from Malaysia (2.54 mg GAE/g
DW) [5]. The comparison of total polyphenol content (6.96–9.30 mg GAE/g DW) of five
varieties of durian (Monthong, Chanee, Kradum, Kanyao, and Puangmanee) showed that
the Monthong variety had the highest TP content, whereas the Kradum variety had the
lowest [13]. In the report of four locally available varieties of durian fruit [44], where the
total phenolics and flavonoids were extracted using dichloromethane: pentane (1:1 v/v)
the results differed from the presented and total phenolics were found in the range of
690.62–998.29 mg/L, showing the significant inter-varietals variations. The total flavonoids
were in the range of 211.36–220.34 mg/L. Caffeic acid and quercetin were the dominant
antioxidant substances found in durian, therefore for fluorescence studies, these phenolics
were used as standards. The bioactivity of ripe durian was high, and the total polyphenols
were the main contributors to the overall antioxidant capacity [13,42]. The differences
in the results of bioactive metabolites depend on durian investigated varieties, such as
Monthong (MT), Chanee (CN), and Puangmanee (PM), extraction time and solvent used,
and analytical methods. This affects the physicochemical and biological properties of the
plant as a food ingredient.

3.3. Antioxidant Properties of Durian Cultivars

The values of five different antioxidant assays are presented in Figure 3. The results of
the DPPH assay were the lowest and of ORAC are the highest. The results of antioxidant
activities were expressed in µM TE/g DW and showed the following numbers: DPPH—
from 4.58 ± 0.43 to 7.05 ± 0.22; FRAP—from 6.82 ± 0.29 to 11.69 ± 0.31; ABTS—from
11.37 ± 0.15 to 15.88± 0.37; CUPRAC—from 39.76± 7.21 to 56.18± 5.89 and ORAC—from
360.87 ± 14.38 to 377.64 ± 18.11.
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Chanee.

In DPPH and ABTS assays, where the antioxidant activity was determined as percent-
ages of inhibition, showed the same relationships in the investigated durian cultivars as
using the estimation of the antioxidant activities of these assays in µM TE/g DW. All used
methods estimated that the Monthong cultivar was the strongest between investigated
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cultivars, showing in most cases significant differences (Figure 3). As mentioned previously,
there are many methods for total antioxidant potential determination, and each has its
limitations [45]. As can be concluded from the present results that some of these antioxidant
assays give different antioxidant activity trends [45], but all presented methods showed
that Monthong variety was higher than others. The obtained results are in line with other
investigations [14,42,46–48]. So, DPPH (µM TE/g FW) showed 0.98—13.66 and 1.28–2.46
for MT and CN, respectively. FRAP estimation (µM TE/g FW) was 0.72–7.49, 2.32–4.57
and 2.45 for MT, CN and PM, respectively. ORAC assay (µM TE/g FW) for Thai durian
cultivars is not applied widely, then for MT is 19.03 and for CN is 23.04, respectively [4].
CUPRAC (µM TE/g FW) varied between the varieties and showed the following numbers:
4.28–10.76, 9.55 and 9.45 for MT, CN and PM, respectively. The obtained results of ABTS
(µM TE/g FW) are in agreement with most of the reports and show 2.66–23.53, 20.91, and
20.20 for MT, CN and PM, respectively. Some results were obtained from unknown varieties
of durian fruit, as FRAP values of 7.41 µM Fe2+/g FW and TEAC values of 4.98 µM TE/g
FW [42,44]. Durian varieties [47] showed antioxidant activities measured by DPPH, FRAP,
and ORAC as followed: (4–8, 11–16 and 62–73 µM TE/g DW, respectively). These values
were in the same range as the ripe Monthong variety measured by DPPH and FRAP which
were proved by present results and reported [14,48]. The ORAC values shown in this report
were lower than those found in the present study. The present results of durian extracts
(361–378 µM TE/g by ORAC assay) can be compared to other fruits such as Phyllanthus
emblica L. (455 µmol TE/g by ORAC assay) and Spondias pinnata (L.f.) Kurz (241 µmol TE/g
by ORAC assay). Durian extract was prepared using the mixture of ethanol and 0.2 M HCl
(1:1, v/v) exhibited the highest total phenolics value of 116.55 ± 1.51 mg GAE/g extract
and the highest total flavonoid value of 92.37 ± 9.27 mg rutin equivalent (RE)/g extract.
In antioxidant studies, the ABTS assay of durian fruit extract showed a greater value in
antioxidant activity against control [33]. The results derived from DPPH, FRAP, and other
assays showed lower antioxidant potential compared to the standard. In DPPH radical
scavenging activity, the maximum radical scavenging activity was found (49.11 ± 2.55) at
1000 µg/mL of the sample concentration in comparison with the present results of MT
(41.28 ± 1.81).

3.4. Fourier Transform Infrared Spectroscopy (FTIR) and Differential Scanning Calorimetry (DSC)
Studies

The FTIR spectra and DSC peaks are presented in Figure 4. The main FTIR bands
of three cultivars of durian polyphenol extracts were from wavelength numbers from
3200 to 500 cm−1 (3258, 2922, 1741, 1593, 1406, 1039, 987, 923, 828, and 523 cm−1). Three
durian cultivars showed similar spectra profile (Figure 4A). The wavelength numbers of
FTIR spectra at 828 and 1039 cm−1 were assigned to –C–H alkenes and –C–O alcohols of
catechin [3].

A band at a wavelength number of 1617 cm−1 was responsible for gallic acid. Ad-
ditionally, a band at 923 cm−1 of FTIR spectra was derived from polyphenols in durian
extracts [3]. FTIR spectra of Monthong and Chanee cultivars presented a band at 1741 cm−1,
which corresponds to the –CO (stretching) and the band at 2922 cm−1 was related to the
C–H bond of saturated carbons [9]. Some bands corresponded with the measurements of
pineapple fruit [49]. The band presented at 3600–3000 cm−1, with a maximum value close
to 3300 cm−1 was associated with the stretching vibration of O–H groups. Similar bands
were shown in all durian cultivars at 3258 cm−1. The peak at 1719 cm−1 was estimated for
carbonyl group C=O stretching [49]. According to the present procedure of preparation, the
samples were lyophilized, and then the O–H stretching band has to show carboxylic acids,
alcohols, and phenols, which are important for the bioactivity of the fruits. In the pineapple,
the bands between 1800 and 1500 cm−1 have been related to proteins as amide I and amide
II ((1700–1600 cm−1 and 1565–1520 cm−1), respectively, and fats (1745–1725 cm−1) [50].
This region was found in durian samples between 1741 and 1593 cm−1. Several peaks were
found in the spectral range of 1400–800 cm−1 in pineapple and 1406–523 cm−1 in durian
fruits. These bands can be assigned to with the stretching and bending of carbohydrates,
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organic acids and colour pigments [49,50]. The obtained results of FTIR spectra, showing
similar patterns for all durian cultivars can be compared with some standards found in
durian and used as well for fluorescence studies. In tannic acid, one peak was found
between 3495 and 3280 cm−1, which shows the stretching vibration for O–H group. For
durian extracts, one peak at 3258 cm−1 was assigned. The peaks (cm−1) were found for
tannic acid and durians at 2929 and 2922, respectively, indicating CH2 asymmetric and
symmetric stretching of the compound. The peak at 1703 cm−1 represents the stretching of
the carbonyl (C=O) group in the compound. Such a peak does not appear at this number
in durian extracts. The peak at 1500–1450 cm−1 allocated the carboxylic acid (O–C–O) and
at 1314–1187 cm−1 suggested the bending vibration of the O-H group. In addition, a sharp
absorption band at 1021, which assigned to the C-O group of molecules, corresponds with
the durian extracts [35,51]. In quercetin, the peak obtained in the range of 3398–3314 cm−1

represented the O-H stretching vibration due to the intramolecular hydrogen bonding. The
peak obtained at 1449–1400 cm−1 is indicated of the C-O bond [52]. As it was shown in our
previous results, FTIR was widely used for avocado, durian, mango [3], apple, strawberry,
red grapefruit, and for the determination of different stages of ripening as well, different
kiwifruit cultivars. [36]. Thus, FTIR was used for the determination of functional groups
present in different phytochemicals in the plant samples.
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DSC profiles of three durian extracts are shown in Figure 4B. The peaks of Puang-
manee and Chanee occurred at slightly higher temperatures than Monthong. Monthong
showed a broader peak compared to Puangmanee and Chanee extracts. Park et al. [53]
reported that a broader peak is an indication of a broader distribution of phenolic molecules
having different thermal stabilities. This is in correspondence with the study of antioxi-
dant and nutritional properties, phenolic contents, and proteins of five durian cultivars.
The significantly higher amounts for total polyphenols and flavonoids were detected in
Monthong [13].

3.5. Binding Properties of Phenolic Properties of Durian Cultivars with Human Serum Proteins

The interaction with the above serum proteins and extracted durian polyphenols
are evaluated by the changes in the fluorescence intensity of the proteins. The changes
appeared mostly in the positions and values of peaks. The interactions of durian polyphenol
extracts with human serum albumin (HSAlb), fibrinogen (HSFib), and globulin (HSGlo)
are shown in Figures 5–7.
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after interaction with human serum albumin (HSAlb). (A–C) cross images HSAlb in methanol, HSA + Monthong; HSA +
Puangmanee; (D), Spectral data of two-dimensional fluorescence measurements (2D-FL) of durian extracts and HSAlb from
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location of peaks a and b are shown in Figures 5–7 (for interpretation of the references to color in this figure legend, the
reader is referred to the web version of this article).

The solution of HSAlb (Figure 5A) in methanol before interaction with polyphenols
from three durian cultivars showed the fluorescence intensity (FI) of peak a FIa =727.09 A.U.
and of peak b FIb =853.41 A.U. The interaction of HSA with extracted polyphenols from
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Puangmanee (Figure 5C) showed peak a with FIa =413.04 A.U. and FI of peak b =784.61
A.U. Interaction with Chanee showed similar results as FIa = 412.87 A.U. and FIb = 774.72
A.U. and with Monthong were the lowest in two peaks as FIa = 410.22 A.U. and FIb = 758.24
A.U. The calculated changes in the fluorescence intensity showed the binding properties
(%) 51.25, 52.44 and 54.71%, for Puangmanee, Chanee, and Monthong, respectively, by
2 D-fluorescence measurements (Figure 5D). The fluorescence measurements by 3 D-FL
showed more precise data, based on the difference in the intensity of two peaks. As it
was shown in Figure 5, the bioactivity of the Monthong cultivar was higher than the two
others. Therefore, in this report, only interactions of Monthong durian are presented on
the Figures 6–9 and other samples were omitted. The interaction of human serum globulin
(HSGlo) with durian polyphenol extracts and standard solutions is shown in Figure 6.
HSGlo fluorescence intensity decreased and was the lowest for tannic acid of 353.2 A.U.
and approximately 1.6 times higher than with durian of 587.3 A.U. (Figure 6C).
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Abbreviations: Glo, globulin; FI, fluorescence intensity, A.U., arbitral units; The location of peaks a and b are shown in
Figures 5–7 (for interpretation of the references to color in this figure legend, the reader is referred to the web version of this
article).

Lower changes in comparison with the fluorescence intensities of peak a appeared
in the position of peak b: the highest peak for durian extract (611.8 A.U.) and the lowest
was measured for tannic acid (229.1 A.U.). The images of the interaction of HSGlob
with standards and durian showed the maximum peaks a and b and their locations
(Figure 6Aa,Ba). The comparison of the values of fluorescence intensity of the native
HSGlo (Figure 6C, line 1 from the top) showed that the lowest value was obtained by its
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interaction with tannic acid (Figure 6C, line 4). Quercetin showed lower bioactivity than
tannic acid.

The interaction of investigated samples with human serum fibrinogen (HSFib) is
shown in Figure 7. The FI of peak a of HSFib after interaction with durian extracts was 731.9
A.U. (Figure 7B,D) and in comparison with the native HSFib of 883.6 A.U. (Figure 7A,C)
and the lowest of tannic acid of 657.4 A.U. The low changes appeared in the position of
peak b: for durian of 645.6 A.U., native HSFib of 811.7 and the lowest was measured for
tannic acid (595.9 A.U.).
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The comparison of the values of fluorescence intensity of the native HSFib (Figure 7E,
line 1 from the top) showed that the lowest value was obtained by its interaction with
tannic acid (Figure 7E, line 6).

The changes in the fluorescence intensities of peaks a and b in interaction with durian
and one of the standards are shown in Figure 8.
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The binding properties (%) between human serum proteins and polyphenols extracted
from durian pulp are shown in Figure 9.

Appl. Sci. 2021, 11, x FOR PEER REVIEW 15 of 20 
 

The binding properties (%) between human serum proteins and polyphenols ex-
tracted from durian pulp are shown in Figure 9. 

 
Figure 9. The binding properties (%) of durian extracted polyphenols based on fluorometric measurements interaction 
with human serum proteins. Abbreviations: MT, Monthong; BProGlob, binding properties of human serum globulin by 
interaction with quercetin and durian, measured by changes in the fluorescence intensity of peak b; BProGloa, binding 
properties of human serum globulin by interaction with quercetin and durian, measured by changes in the fluorescence 
intensity of peak a; BProFibb, binding properties of human serum fibrinogen by interaction with quercetin and durian, 
measured by changes in the fluorescence intensity of peak b; BProFiba, binding properties of human serum fibrinogen by 
interaction with quercetin and durian, measured by changes in the fluorescence intensity of peak a; BProAlbb, binding 
properties of human serum albumin by interaction with quercetin and durian, measured by changes in the fluorescence 
intensity of peak b; BProAlba, binding properties of human serum albumin by interaction with quercetin and durian, 
measured by changes in the fluorescence intensity of peak a. The locations and the values of peaks a and b are shown in 
Figures 5–7 (for interpretation of the references to color in this figure legend, the reader is referred to the web version of 
this article). 

Binding properties of HSAlb, for polyphenols from durian and quercetin, were 43.2 
± 3.9 and 11.9 ± 0.9, calculated on the basis of fluorescence decrease of peak a and 11.2 ± 
1.1 and 5.8 ± 0.5, according to peak b, respectively. Different values were calculated with 
fibrinogen interaction: for polyphenols from durian and quercetin were in the range of 
17.7.6 ± 1.1 and 2.6 ± 0.2, calculated by peak a and 20.5 ± 1.1 and 6.8 ± 0.3, according to 
peak b, respectively, and with globulin estimated as 40.1 ± 2.9 and 33.6 ± 2.1, calculated 
by peak a and 7.5 ± 0.6 and 11.8 ± 0.9, according to peak b, respectively (Figure 9).  

As it was mentioned previously, the decrease in the fluorescence intensity of native 
proteins was used for the calculation of the binding properties [22,23]. The comparison of 
total binding properties of durian polyphenols with main serum proteins showed the 
following data (%) of durian vs quercetin: HSAlb: 54.4/17.7; HSGlo: 47.6/45.4; 
HSFib:38.2/9.4. As can be seen from the presented evaluation that quercetin shows lower 
numbers than durian polyphenols and this can be explained by the synergism of the 
substances [1,10,18,52]. As it was mentioned, polyphenols might act synergistically with 
other phytochemicals in different fruits [54–57]. Our recent studies on the quenching of 
polyphenols with human serum proteins [22,23] and few reports were focused on the 
synergism of polyphenols as well as on their affinities for the proteins [58–60]. It was also 
shown that antioxidants may induce conformational and microenvironmental changes in 
interaction with human serum proteins, acting differently depending on the structure 
and bioactivity of the substances [61]. It was mentioned previously that the interaction of 
polyphenols with human serum proteins occurs through hydrophobic interaction. There 

Figure 9. The binding properties (%) of durian extracted polyphenols based on fluorometric measurements interaction
with human serum proteins. Abbreviations: MT, Monthong; BProGlob, binding properties of human serum globulin by
interaction with quercetin and durian, measured by changes in the fluorescence intensity of peak b; BProGloa, binding
properties of human serum globulin by interaction with quercetin and durian, measured by changes in the fluorescence
intensity of peak a; BProFibb, binding properties of human serum fibrinogen by interaction with quercetin and durian,
measured by changes in the fluorescence intensity of peak b; BProFiba, binding properties of human serum fibrinogen by
interaction with quercetin and durian, measured by changes in the fluorescence intensity of peak a; BProAlbb, binding
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measured by changes in the fluorescence intensity of peak a. The locations and the values of peaks a and b are shown in
Figures 5–7 (for interpretation of the references to color in this figure legend, the reader is referred to the web version of this
article).

Binding properties of HSAlb, for polyphenols from durian and quercetin, were
43.2 ± 3.9 and 11.9 ± 0.9, calculated on the basis of fluorescence decrease of peak a and
11.2 ± 1.1 and 5.8 ± 0.5, according to peak b, respectively. Different values were calculated
with fibrinogen interaction: for polyphenols from durian and quercetin were in the range
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of 17.7.6 ± 1.1 and 2.6 ± 0.2, calculated by peak a and 20.5 ± 1.1 and 6.8 ± 0.3, according
to peak b, respectively, and with globulin estimated as 40.1 ± 2.9 and 33.6 ± 2.1, calculated
by peak a and 7.5 ± 0.6 and 11.8 ± 0.9, according to peak b, respectively (Figure 9).

As it was mentioned previously, the decrease in the fluorescence intensity of native
proteins was used for the calculation of the binding properties [22,23]. The compari-
son of total binding properties of durian polyphenols with main serum proteins showed
the following data (%) of durian vs quercetin: HSAlb: 54.4/17.7; HSGlo: 47.6/45.4; HS-
Fib:38.2/9.4. As can be seen from the presented evaluation that quercetin shows lower
numbers than durian polyphenols and this can be explained by the synergism of the
substances [1,10,18,52]. As it was mentioned, polyphenols might act synergistically with
other phytochemicals in different fruits [54–57]. Our recent studies on the quenching of
polyphenols with human serum proteins [22,23] and few reports were focused on the
synergism of polyphenols as well as on their affinities for the proteins [58–60]. It was also
shown that antioxidants may induce conformational and microenvironmental changes
in interaction with human serum proteins, acting differently depending on the structure
and bioactivity of the substances [61]. It was mentioned previously that the interaction of
polyphenols with human serum proteins occurs through hydrophobic interaction. There
are many studies explaining the essential role of polyphenolics derived from fruits in the
regulation of epigenetic modifications, resulting in antiproliferative protection [42,62]. The
doses of polyphenol durian extracts during interaction with human serum proteins showed
relatively high bioactivity and binding properties at 0.65 µg/mL. The antiproliferative
activity of durian using a breast cancer cell line MCF-7 showed that durian fruit can be
considered as a potential source of polyphenols with protective effects against the nitric
oxide-induced proliferation of MCF-7 cells. At the concentration of 600 µg/mL, durian fruit
extracts inhibited MCF-7 cell growth by 40% [42,63]. Pre-treatment of non-differentiated
U937 cells with 40 mg/mL and 20 mg/ mL extract from the pulp of the Monthong cultivar
of durian reduced H2O2-induced ROS formation by 30% and 18%, respectively, and with
40 mg/mL of extract of the pulp from Chanee decreased H2O2-induced production of
reactive oxygen species (ROS) by 21% while the lower concentrations of this extract failed
to significantly alter the generation of ROS. These results suggested that pulp from the
Monthong cultivar of durian contained a greater concentration of antioxidant compounds
than that of the Chanee cultivar what is exactly in accordance with the present results [18].
MTT (3-(4,5-dimethylthiazol-2-yl)-2,5-diphenyl- tetrazolium bromide) assay was used for
the cytotoxicity of durian extract against Chang Liver cell lines [33]. The percentage of
cytotoxicity increases with the higher concentrations of durian extract. The maximum
cytotoxicity (74%) of fruit extract was recorded at 100 µg/mL. All durian fruit extracts at
their higher concentrations (1–5 mg/mL) caused a significant decrease in HepG2 cancer
cells viability. The cytotoxic effect (1 mg/mL) of immature and young durian fruits was
significantly stronger (29.7 ± 2.5; 27.3 ± 2.1% of alive cells respectively) in comparison
to the mature, ripe and overripe durians (51.3 ± 3.1%; 51.3 ± 3.2%; 53.3 ± 4.0% of alive
cells, respectively) [33]. The cytotoxic activity of methanol extracts of Monthong durian
at different stages of ripening on human pulmonary carcinoma cells Calu-6 and human
gastric carcinoma cells SNU-601 of immature, mature, ripe, and overripe durian samples
were low, >85% of the cells were alive, even at the highest concentration (2 mg/mL) used
in this experiment. The cell survival rate (%) for mature durian fruits was 86.8 ± 1.5
and 88.5 ± 2.5%, on Calu-6 and on SNU-601, respectively, showing the highest activity
among the investigated fruits at different ripening state, as opposed to our results, where
immature fruits exhibited significantly higher cytotoxic activity in comparison to mature,
ripe or overripe durians [14,33]. However, an in vivo study is needed to confirm this effect,
based on the interaction of polyphenols with serum proteins in vitro and on cells results
obtained. The physiological function of the polyphenols was estimated in the stability of
the human proteins and protein-polyphenol system [17,64]. An example of an interaction
was reported [62] whereby human serum albumin contributes to the stabilization of (−)-
epigallocatechin gallate in serum, showing the participation of reversible covalent binding
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for interaction and stabilization [65]. These data are in line with other reports, where it was
shown that albumin, globulin, and fibrinogen are the main and the most important human
serum proteins in metabolism and function, as well in the immune system [66,67]. All these
proteins have the capacity to bind metabolites, drugs, organic compounds, and relevant
antigens [59,60]. The determined in vitro health properties of durian are in line with some
reports [68,69] and our previous studies in vivo [16,31]. The previous studies showed the
prevention of coronary artery disease (CAD) by interaction with HSAlb, and in this study,
relatively new indicators as globulin and fibrinogen were investigated. In was shown the
positive effects of durian fruit at different stages of ripening on the hearts and livers of
rats fed diets high in cholesterol [9,46]. The intervention of durian effectively lowered
the total cholesterol (TC) and increased the high-density lipoprotein cholesterol (HDL)
concentration in hypercholesterolaemic individuals. A reduction in the levels of plasma TC
(12.1%), LDL-C (13.3%), and triglycerides (TG) (14.1%) compared with the control group
was estimated when durian was added to the diet [10]. Such results were characteristic for a
number of fruits [16,31]. The results were consistent when tested with another durian from
Thailand varieties (Chanee and Kan Yao) compared with the control. Rats supplemented
with ripe durian had significantly lowered TG (26.3%), but not significant in TC (4.8%)
and LDL-C (6.3%). Histological analysis demonstrated that ripe durian protected the liver
and aorta from exogenous cholesterol loading and protected the intimal surface area of
the aorta [9]. The antioxidant potential of durian fruit is relatively high according to its
functionality in vitro and in vivo studies and shows against lipid peroxidation metabolism
by the production of reactive oxygen species (ROS). The antioxidant capacity of fruit ex-
tracts was measured from the suppressive effect on ROS formation. Durian extracts were
more potent at suppressing ROS formation and decreasing the secretion of tumor necrosis
factor alpha (TNF-α) and interleukin-8 (IL-8) than rambutan extracts [18]. The addition of
such fruits to generally accepted diets could be beneficial for hyperlipidemic, especially
hypertriglyceridemic patients, suffering from coronary atherosclerosis. We expect that
HSAlb, Fib, and Glo will serve as predictors of cardiovascular events.

4. Conclusions

Currently, there are limited studies exploring the health benefits of bioactive com-
ponents in durian. Hence, we studied the nutritional and bioactive compounds present
in durian varieties from Thailand, in comparison with the same fruit grown in similar
climate conditions in Indonesia, and mostly in Malaysia. The potential health benefits of
durian were carried out by in vitro reactivity with the main human serum proteins, such as
albumin, globulin, and fibrinogen. It was shown that durian polyphenols have relatively
high binding properties in comparison with other fruits. To the best of our knowledge, this
is the first report on the characterization and quantification of phenols and flavonoids, as
well as the first investigation of the health properties, including the interaction with the
main serum proteins. This study suggests that the durian extracts have strong antioxidant
potential and could be a significant source of natural antioxidants and ingredients for
functional foods formulation.
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