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Analysis of nutrient content in the fruit flesh of Canarium album
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Abstract: The main nutrient content of Canarium album fruit flesh were analyzed. The result indicated that contents
of sugar, fibre, protein, ash and fat in fruit flesh were 6.1% ,4.1%,1.7% ,1.4% , 1.1% , respectively. The main
saccharides were sucrose and fructose, and small quantity of glucose, raffinose and maltose was contained in
Canarium album fruit flesh. Malic acid was the primary organic acid of fruit,the another acids including citric acid,
tartaric acid, quinic acid, oxalic acid, fumaric acid and acetic acid were also found in fruit flesh. Contents of
glutamic acid, aspartic acid and lysine were relatively high in amino acids of fruit flesh, mineral elements were also

rich in flesh and calcium content was up to 101.7mg/100g which was much higher than common fruits.
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