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Foreword

This Malaysian Standard was developed by the Technical Committee on Fresh Fruits (NSC
A/TC 3) under the authority of the National Standards Committee on Agriculture (NSC A).
Major modifications in this revision are as follows:

a) reposition of clauses for better reading flow;

b) amendments on terms and definitions;

c) amendments on clauses in order to improve the understanding;

d) introducing new act on minimum requirements;

e) amendment on Table 1.Quality grades and requirements of fresh durian;

f) addition of Table 2.Categories of selected fresh durian varieties based on sizes;

9) amendment on Table 3.Size of fresh durian based on weight; and

h) introducing new information in Annex A, Annex B and Annex C.

This Malaysian Standard cancels and replaces, MS 2431:2011 Fresh durian - Specification.

Compliance with a Malaysian Standard does not of itself confer immunity from legal obligations.
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Fresh durian (Durio zibethinus L.) — Specification
(First revision)

1 Scope
This Malaysian Standard specifies the requirements of commercial varieties of durian grown

from Durio zibethinus L. of the Bombacaceae family, to be supplied whole and fresh to the
consumer.

2 Normative references

The following normative references are indispensable for the application of this standard. For
dated references, only the edition cited applies. For undated references, the latest edition of the
normative reference (including any amendments) applies.

MS 78, Method of sampling for fresh fruits

MS 325, Malaysian fruits and vegetables - Nomenclature (Second revision)

MS 1529, The Production, Processing, Labelling & Marketing of Plant Based Organically
Produced Food

MS 1784, Good Agricultural Practice (GAP) - Crop Commodities (Second revision)
MS 2302, Packaging, storage and transportation for fresh tropical fruits — Guidelines
Food Act 1983 and Food Regulations 1985

Federal Agricultural Marketing Authority Act 1965 [Act 141]

Federal Agricultural Marketing Authority (Grading, Packaging and Labelling of Agricultural
Produce) Regulations 2008

Malaysian Quarantine and Inspection Services Act 2011 [Act 728]

3 Terms and definitions
For the purpose of this standard, the following terms and definitions apply.

3.1
clean
free from dirt and other foreign matters

3.2
crack
fractures caused by external forces or mechanical injury including accidental events or drops

3.3
damages
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any injury caused by pests and/or diseases infestation, mechanical and/or physiological means
which affect the appearance, internal, keeping and eating quality of the fruit (Annex A)

3.3.1

pest and/or disease damage

injury caused by animals, insects and microbes which includes borer, mold, mealy bugs and
canker

3.3.2
mechanical damage
injury during postharvest handling which includes cracks and broken peduncle

3.3.3

physiological damage

physiological disorders caused by non-pathological conditions such as lack of nutrients,
adverse weather and temperature, which includes splitting, discoloration and chilling injury

3.3.3.1

hardened pulp

an abnormality where a portion(s) of a pulp is hard due to uneven ripening or improper formation
of aril during fruit growth and development

3.3.3.2
tip burn
an abnormality typically where the end portion of a pulp turns brown or dark brown

3.3.3.3
water core or wet core
an abnormality where the fruit core is very moist or watery and fruit pulp could be affected

3.4

defects

the abnormalities which affect the appearance and shape but do not affect eating quality e.g.
off-shape (Annex B)

3.5
developed locule
a segment containing pulp which is externally visible throughout the length of the fruit

3.6

fresh

the fruit displays the acceptable characteristics of recently harvested produce with no visible
cracking or splitting

3.7
peduncle
the section adjoining the fruit to the stem-end

3.8

pulp
aril or fleshy portion of the fruit

2 © STANDARDS MALAYSIA 2022 - All rights reserved
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3.9

splitting

dehiscence, a naturally occurring process, in durian fruit along the suture (line between two
locules)

3.10

stem

the section adjoining the peduncle to the tree

3.11

varietal characteristics
the fruit having appearances and characteristics true to the variety

4 Minimum requirements

4.1 In all classes, subject to the special provisions for each class and tolerances allowed,
the fruit shall be:

a) whole with sound peduncle intact, with or without the stem;
b) fresh and clean;

c) free from decay and diseases;

d) practically free from visible defects;

e) practically free from damage caused by pests;

f) free from damage caused by low and/or high temperatures;
o)) free of any foreign smell and/or taste;and

h) when ripe, the following abnormal pulp is not allowed: hardened pulp, tip burn and water
core. If present of any or mixed the total defects must not exceed 5% of the edible portion.

4.2  The fruit shall reach an appropriate degree of development in accordance with criteria
proper to the variety and conditions in which they are grown. The fruit are able to ripen after
harvest with acceptable quality.

4.3  The condition of the fruit shall be such as to enable them:

a) to withstand transport and handling; and

b) to arrive in satisfactory condition at the place of destination.

4.4 The pesticide residue, heavy metals and microbial content of the fruit shall not exceed
the maximum limits specified in the Food Act 1983 and Food Regulations 1985.

4.5 Marketing of the fruit shall comply with the Federal Agricultural Marketing Authority Act

1965 [Act 141] and Federal Agricultural Marketing Authority (Grading, Packaging and Labelling
of Agricultural Produce) Regulations 2008.

© STANDARDS MALAYSIA 2022 - All rights reserved 3
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4.6 Export and Import of the fruit shall comply with the Malaysian Quarantine and
Inspection Services Act 2011 [Act 728].

5 Grading
The fruit are classified into three quality grades as defined in Table 1.

Table 1. Quality grades and requirements of fresh durian

Grade Requirements Tolerances (maximum)
The fruit has superior quality with | 5 % by number or weight of
characteristics of the variety. the fruit not satisfying the
The fruit shall carry a minimum of 5 | requirements of this grade,
developed locules except for D24 | but meeting those of Grade
variety (4 developed locules) and D2 | 1.

Premium variety (3 developed locules).
The fruit is free from crack skin, defects
and/or damages that do not affect the
general appearance of the produce, the
internal quality, the keeping quality and
presentation in the package.
The fruit is good quality with | - damage not exceeding 5
characteristics of the variety. %;
The fruit shall carry a minimum of 4 | - defect not exceeding 5 %;
developed locules except for D24 and
variety (3 developed locules) and D2 | - 10 % by number or weight
variety (2 developed locules). of the fruit not satisfying

1 Slight defects and/or damages, the requirements of this
including crack skin, may be allowed grade, but meeting those
provided these do not affect the general of Grade 2.
appearance of the produce, the internal
quality, the keeping quality and
presentation in the package.
The fruit in this grade include those
which do not qualify for higher grades, | - damage not exceeding 5
but satisfy the minimum requirements %;
specified in section 4.1. - defect not exceeding 10
5 The fruit shall carry minimum of 2 %; and

developed locules. - 15 % by number or weight
Slight defects and/or damages, of the fruit satisfying the
including crack skin, may be allowed requirements of thisgrade.
provided these do not affect the fruit
pulp.
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6 Sizing

6.1 The fruit shall be categorised into large, medium and small variety as in Table 2 based
on its varietal characteristics. Refer Annex C for visual of durian fruit shape.

Table 2. Categories of selected fresh durian varieties based on sizes

Variety
Large Medium Small
D159 (Monthong) D2 (Dato Nina) D13
D160 (Tekka/ Musang D24 D99 (Kop Kecil)
Queen)
D123 (Chanee) D198 (Golden Phoenix/ Kim
Hong)
D145 (Beserah)

D158 (Kan Yau)

D163 (Horlor)

D168 (I0l/ Hajah Hasmabh)
D175 (Udang Merah)
D188 (MDUR78)

D190 (MDURSS8)

D197 (Raja Kunyit/
Musang King)

D200 (Duri Hitam/ Ochee)

Durian Kampung

6.2  Characteristics of popular durian varieties are described in Annex D.

6.3  Size shall be determined by weight, in accordance with Table 3.

© STANDARDS MALAYSIA 2022 - All rights reserved 5



MS 2431:2022

Table 3. Size of fresh durian based on weight

Weight per fruit
Size Code (kg)
Large variety Medium variety Small variety

XXL 1 > 4.0 - -

XL 2 3.1t04.0 >25 -

L 3 2.1103.0 1.6t02.5 > 2.0

M 4 1.1t02.0 1.1to1.5 1.1t02.0

S 5 05t01.0 0.5t01.0 05t01.0

6.4 For all sizes, the size tolerance is 10% by number or weight of fruit corresponding to the
size immediately above and/or below that indicated on the package.

7 Packaging

71 Packaging

7.1.1 The fruit shall be packed in protective containers to afford maximum protection from
normal hazard of transportation and handling. When fruit are presented in packages, the
difference between the smallest and the biggest unit in the same package shall not exceed the
size tolerance in sub clause 6.3.

7.1.2  The contents of each package should be uniform of both the variety and quality.
7.1.3  The fruit shall be packed in each container in compliance with MS 2302.

7.2  Maximum allowable net weight per container shall not exceed 30 kg.

7.3 Each package shall contain produce of the same origin.

8 Labelling

8.1 Labelling

The package shall be labelled legibly and indelibly with the following particulars:
a) name of produce;

b) variety (if applicable);

c) size;

d) grade;

e) net weight in kilograms;

6 © STANDARDS MALAYSIA 2022 - All rights reserved
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f) name and address of grower/supplier/importer and/or exporter;
Q) country of origin; and
h) “Produce of Malaysia” phrase.

NOTE. ltem h) is only applicable to local produce for export market.

9 Sampling

Sampling shall be carried out as specified in MS 78.

10 Compliance

Upon testing, when each sample is found to conform to the requirements specified in this
standard, the lot, batch or consignment from which the sample has been drawn shall be deemed
to comply with this standard.

11 Farm requirements

The farm should adopt good agricultural practices as described in MS 1784 or MS 1529.

12 Legal requirements

The produce shall comply with the requirements of the legislation currently enforced in
Malaysia.

© STANDARDS MALAYSIA 2022 - All rights reserved 7
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Annex A
(informative)

Example of damages on durian

1. Pest and disease

Damage caused by animal

Borer
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Mold

Mealy bugs

© STANDARDS MALAYSIA 2022 - All rights reserved 9
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Canker

2. Mechanical damage

Broken Peduncle

10 © STANDARDS MALAYSIA 2022 - All rights reserved
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Cracks

3. Physiological damage

Splitting

© STANDARDS MALAYSIA 2022 - All rights reserved 11
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Annex B
(informative)

Example of defects

Off-shape
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Annex C
(informative)

General visual description of Durian Fruit shape

D160 (Ovate) D175 (Ovate) D197 (Ovate)
D168 (Round) D200 (Round)

®

D24 (Oval)
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NOTE.

Ovate Oval Round
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Table D.1. Characteristics of popular varieties

Variety

Characteristic

Special Characteristic

D2

Shape: Ovate

Size: Medium

Skin colour: Green with bronze tinge
Peduncle is short and thick.

Flesh: Golden-yellow

Taste: Creamy and sweet

D24

Shape: Oval

Size: Medium

Skin colour: Light green with thin skin
Flesh: Thick and yellow

Taste: Creamy sweet and slightly bitter

Coin shape located at the
bottom of the fruit

D99
(Kop Kecil)

Shape: Round

Size: Medium

Skin colour: Green with bronze tinge
Flesh: Medium-thick and yellow
Taste: Sweet

D123
(Chanee)

Shape: Ovate

Size: Large

Skin colour: Brownish green
Flesh: Golden yellow

Taste: Creamy and sweet

D158
(Kan Yau)

Shape: Ovate

Size: Medium

Skin colour: Brown
Flesh: Golden yellow
Taste: Sweet

o ’

z e [ 4

Tt Meae | : ¥ i

b v 1 3
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- ST

A long peduncle
(approximately 17 cm)

D159
(Mon Thong)

Shape: Ovate

Size: Large with a tapering sharp at the
bottom of the fruit.

Skin colour: Greenish brown

Flesh: Yellow

Taste: Sweet

© STANDARDS MALAYSIA 2022 - All rights reserved
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Variety Characteristic Special Characteristic
Shape: Ovate
Size: Large
I(?Ijei?(a) Skin colour: Green
Flesh: Thick, firm and orangey yellow
Taste: Creamy and sweet
e _,_ﬂp"/
Hollow core located at the
center of the fruit
Shape: Round
D168 Size: Medium
(I01/ Hajah Skin colour: Brownish green
Hasmah) Flesh: Medium thick, firm and yellow orange
Taste: Creamy, sweet and slightly bitter
Shape: Ovate
D175 Size: Medium
(Udang Skin colour: Brownish green
Merah) Flesh: Thick and yellow
Taste: Creamy and sweet
Shape: Ovate
(Dl\/1|g(l)JR88) gﬁﬁ:c'\c/)llfﬂﬁrgreen yellow
Flesh: Thick, firm and yellow
Taste: Creamy and sweet
Shape: Ovate
D197 Size: Medium
(Musang Skin colour: Green or brownish green
King) Flesh: Thick and yellow.
Taste: Creamy, sweet and slightly bitter
Starfish shape located at the
bottom of the fruit
16 © STANDARDS MALAYSIA 2022 - All rights reserved
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Variety Characteristic Special Characteristic
Shape: Round
D200 Size: Medium
(Black Skin colour: Brownish green
Thorn) Flesh: Thick, yellow orange

Taste: Sweet and slightly bitter

Curved at the bottom of the
fruit

© STANDARDS MALAYSIA 2022 - All rights reserved
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