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Abstract 

Nowadays, the increasing of prevalence of chronic non-communicable diseases in developing countries is 

becoming a serious major public health problem. The cause of those diseases in people comes from the 

change in their diet and lifestyle especially decreasing the consumption of fruits and vegetables which are 

considered a high risk factor for those diseases.  The aim of the present study was to determine dietary 

fiber (soluble and insoluble dietary fiber) content as following AOAC method as well as to determine the 

amount of carotenoids and flavonoids content by HPLC method in seven types of fresh fruits (21 

varieties) purchased from 3 local markets in Bangkok during July 2008 to May 2009, with the exception 

that the carotenoids content was analyzed only in 5 varieties of ripe durians.   Analysis data showed that 

the dietary fiber contents of seven varieties of fresh fruits were ranged from 0.71 to 3.58 g/100g edible 

portion.  The highest total dietary fiber was found in durian, guava, ripe banana, ripe papaya and pineapple 

with ranging 1.84 to 3.58 g/100 g edible portion.   Especially, durian; Chanee and Mhon thong varieties 

showed the greatest amount of soluble fiber and insoluble fiber with approximately 1.14-1.48 and 1.92-

2.44 g/100 g edible portion following by banana: leb mu nang with 1.04 g/100 g for soluble fiber while 

guava, papaya; Holland variety, banana; Nam-wa and pineapple; Phuket showed a good source of 

insoluble fiber (1.66 - 2.32 g/100 g). For carotenoids contents (lutein, zeaxanthin, beta-cryptoxanthin, 

lycopene, alpha-carotene and beta-carotene); Durian Kradom, Chanee and Puang manee showed the 

highest content of carotenoids,  especially durian Puang manee showed the greatest sources of lycopene 

(17.47 �g/100g) and beta-carotene (320.87 �g/100g) while durian Kradom found about 232.44 
�g/100g. Among the concentration of total flavonoids in the fruits, it was found that ripe durian and 

pomelo varieties showed the highest values (10387.59 and 10885.24 �g/100g, respectively) and followed 

by guava ; specially Pan see thong variety (6037.85), pineapple (5957.59), ripe banana (4463.84), papaya 

(2911.56) and lastly mangosteen (2685.10 �g/100g). 

Even though, analysis data indicated that ripe durian is not only a good source of dietary fiber but 

also the greatest source of carotenoids and total flavonoids content. However a large consumption of 

durian may cause weight gain due to high carbohydrate and calorie contents. Therefore, for consumer, 

considering the amount of fruit intake or portion size is very important to get the highest benefit from 

eating fresh fruits. 
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