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Germplasm Collection
 Ex-situ germplasm plot at ARC, Semongok and Layar

Integrated Station are maintained and monitored. 

 Records of 75 spp of indigenous fruits = 18 plant families.

 Four new in-situ germpasm plots established, namely;

1. Kpg Kakeng, Serian, Kuching - Nephelium spp.

2. Kpg Bungai, Sibuti, Miri - Mangifera spp

3. REDEEMS, Bau, Kuching – Durio spp and local herbs

4. Long Peluan, Baram, Miri – Indigenous fruit types

*Note: 1 & 2 under UNEP/GEF Program.



Ex-situ Conservation: 
Layar Integrated Agriculture Station

• Located in Layar, Betong

• Conservation and germplasm collection activities were conducted since the 90’s

• 1512 accessions consisted of 54 fruit species and 13 plant families



In-situ Conservation: Kpg. Kakeng, 
Serian (UNEP-GEF Project)



Landscaping (non-food)
25 Local fruit trees have been identified with 

-attractive plant formations,

-beautiful flowers and unique fruits,

-peculiar leaf color, form and shape

Recommended for beautifying and landscaping

resorts, 

parks, 

town and city.

(Voon, 1998)

Belimbing Hutan

Durian Nyekak Tree

Durian Nyekak Flower
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Dabai and its Choice
• Found naturally only in Sarawak.



• Dabai - one of the six 
most popular local 
indigenous fruits in 
Sarawak that have 
good potential for 
commercialisation 
(Voon, 2003).

• Relatively pest and 
disease free.

• Has the ‘green 
marketing’ 
advantage and can 
be produced under 
the Integrated Fruit 
Production (IFP) 
system (Lau, 2011).

Durio kutejensis
Durio graveolens

Mangifera pajang

Artocarpus odoratissimus

Dimocarpus longan

Canarium odontophyllum



Dusun Plot



DABAI ORCHARD







Nutritional composition per 100 g of Dabai fruit

Energy (kcal)…………… 339 Mineral Potassium (mg) … 810

Moisture (%)…………… 41.3 Sodium (mg) ……………. 200

Protein (g) ……………… 6.5 Calcium (mg)…………… 200

Fat (g) ………………….. 26.2 Magnesium (mg) ………... 106

Carbohydrate (g) ……….. 22.1 Ion (mg) ………………… 13

Fibre (g) ………………… 4.3 Managanese (mg) ………. 8

Ash (g) …………………. 2.3 Cuprum (mg)…………… 7

Dabai is a nutritious and high energy fruit. It has high antioxidant capacity and 

rich in minerals such as  potassium, sodium, magnesium and calcium.



Cold storage of dabai fruit          

(Canarium odontophyllumMiq.): 

Effect of packaging methods and 

storage duration on quality

Department of Agriculture, Sarawak, 2007

Lau, C.Y. and Fatimah, O.



• DOA research led to a major breakthrough in 
2006.

• Frozen dabai retained acceptable appearance, 
flavor and taste up to a year.

• Prepared for consumption by ‘cooking’ in 
boiling water for about 5 minutes.

• Available fruit supply during off-season.



Frozen 
dabai on 
sale 
during 
off-
season

FROZEN DABAI FRUIT



ARC Superior clones-Laja & Lulong

• Launched in 2006.

• Vigorous and they begin to
bear fruits as early as 3 years
after planting.

• Initial yield- 10 kg/tree and
can gradually increase to 80-
100 kg/tree when the tree
reaches 10 years and above
(Lau and Voon, 2007)

• ‘Laja’ is triangular with
concave sides while the seed
of ‘Lulong’ is more rounded or
convex on its sides.

Dabai LulongDabai Laja

Launching of dabai clones by Sarawak’s DCM Datuk 
Patinggi Tan Sri Dr. George Chan Hong Nam in 2006.



NEW SUPERIOR DABAI CLONES

Table 4: Physical Characteristics of Fruit

PARAMETER LAJA LULONG

Individual fruit 
weight (g)

18.9 13.9

Fruit length (cm) 4.5 3.6

Flesh thickness 
(cm)

0.35 0.31

Seed weight (g) 7.7 5.0

Edible portion (%) 61.5 64.0

Table 3: Nutritional Values of Fruit

COMPONENT 
(%/100 gm) 

LAJA LULONG

Protein 6.8 5.5

Fat 44.3 33.9

Carbohydrate 37.2 45.6

Fibre 8.1 11.6

Ash 3.8 3.4



Post-Harvest & Food Technology R&D

Objectives:
• Optimize the quality & suitability of produce for market requirements

• Improve application & efficiency of post-harvest system for food

• Assure food security & safety, improve trade & market access

• Product development & process optimization

Post-Harvest & Food Technology Centre



DABAI PASTE

DABAI MAYONNAISE

PITTED DABAI DABAI  KERNEL

DABAI  KEY CHAIN DABAI  NUT
DABAI 

CHARCOAL



DABAI SOAP 

(extended to Biosynergy Sdn. Bhd. 

& 

Borneo To The World)



DABAI FRIED RICE

(extended to Riverside Majestic Hotel 

and Serapi Corner)





Assimilating 

local 

preparation 

style



SMART PARTNERSHIP SYSTEM

ARC Research 
Findings

Smart 
Partner-

ship

Private 
sector/

Entrepre
neurs

Commercialization of 
research findings

Growers & Nursery operators

Manufacturer & Entrepreneurs

Supply chain stakeholders

Marketer



New clones & 
propagation techniques

Cold storage 
Technology

Value added 
products

SMART  PARTNERSHIP

Collaboration between Public and Private Sectors on Dabai

Mr. Tie Tai Huong

Kapitan Hii Yu Thing

Mr. Harry Mujan

ARC,
Semongok

Mr. Tie Chu Kwong

Mr. Wong Yiik Kie

Mr Frederick Wong

NURSERY 
OPERATORS / 

GROWERS

MANUFACTURE

MARKETERS

Mariam 

Cake House

Fezul Foodtech

Sdn. Bhd.

Borneo To The 

World Sdn. Bhd.

Biosynergy 

Sdn. Bhd..

Mariam 

Cake House

Borneo To The 

World Sdn. Bhd.

Biosynergy 

Sdn. Bhd..

State Farmers 

Organisation



Nursery Operators

Name: Mr. Harry Mujan.

Address: Harry Mujan & Son Entreprise, Kampung Sg. Jerup, Bayai 

Undup, Sri Aman

Clones Available: 3 Dabai clones ( Lulong, Dabai Kapit , Dabai Song)

Name: Kapitan Hii Yu Thing

Address: Hii Nursery, Durin, Sibu

Clones Available: 2 Dabai clones (Pulau Keladi and Lulong)

Name: Mr. Tie Tai Huong

Address: Perfect Nursery Farm, KM11, Jalan 

Repok ,Sarikei

Clones Available: 6 Dabai clones (Laja, Lulong, 

Bayong, Egg Yolk, Intermediate and Rapok).



3 commercial nursery in Sarikei, Sibu and Sri Aman divisions 
were engaged and promoted as main producers of high 
quality dabai planting materials in the region. 

Budsticks Rootstocks plants

Field Budding



Dabai varieties

• Other dabai varieties: 
‘Song’, ‘Kapit’, 
‘Intermediate’, ‘Egg 
Yolk’, ‘Tarat’, ‘Red Dabai’ 
and ‘Pulau Keladi’ 
(Brooke and Lau, 2013). 

Red Dabai



Dabai Nucleus Suppliers

Total Area:  
 45 Acres (>380 

points)

Sarikei 

Mr Wong 
Choon Huat

(Leader)

Total 
estimated 

supply: 
10mt/season

Mr Tie Tai 
Huong

( Leader)

•Mr Lau Sie Jung
•Mr Wong Yiik Ong
•Mr Lau Ting Hua
• Mr Chu Ah Lik
• Mr Liong Ulei Ing

•Mr Chuo Tuck Lick
• Mr Yeo
•Mr Liew Nguk Kiaw
•Mr Wong Chiu Wong
•Mr Lung Siew Chou

Kanowit  

• Kong Nee Kieu
•Kong Shau Kuan
•Tan Chin Soon
•Kiew Yan Fui
•Chia Fung Kiun
•Kong Kim Chew

•Lai Yee Hee
•Sanau Ak Mumun
•Luncha Ak Enchau
•Kong Wun Kiong
•Wong Siew Hii
•Hii Hieng Chan

5mt/season

5mt/season



Growers – Clonal Plantings.

Name: Mr. Tie Chu Kwong

Address: Sibu

Clones Planted: Rapok, Lulong.

Name: Mr. Wong Yiik Kie

Address: KM 9, Jalan Repok

Clones Planted: 2 Dabai clones ( Laja and Lulong)

.

Name: Mr. Tie Thai Hung

Address: KM11 Jalan Repok, Sarikei. 

Clones Planted: Egg yolk, Bayong, Rapok, 

Laja, Lulong  

Name: Mr Frederick Wong

Address:Sg. Mador, Meradong District.

Clones to be  planted: Lulong, Rapok





FEZUL FOODTECH 
SDN. BHD

NO. 20 LOT 1291, BLOK 3, 
KILANG TERES MTLD, 

JALAN BAKO, 
93050 KUCHING, 

SARAWAK
EMAIL : 

fezulfoodtech@yahoo.co
m

TEL : 082-475294
FAKS : 082-

475289







DABAI OMELLETTE DABAI FRIED RICE



DABAI ICE CREAM





SEE  LIAN  HUAT ICE CREAM SDN. BHD.



DABAI  CHOCOLATE 
DOA/MCB/SIAS  COLLABORATION  2016





• DOA Sarawak continues to pursue 
industry development in its desire to 
improve the dabai supply chain and 
boost commercialisation.

• Favourable environment was created 
to encourage involvement of private 
sector in the supply chain operations of 
dabai fresh fruits and products. 

Launching of Dabai Month by Deputy Chief Minister YB Datuk 

Patinggi Tan Sri (Dr.) Alfred Jabu (12th July 2012)

Launching of dabai as a signature fruit of Sarawak 

during MAHA International by Governor of 

Sarawak  (November 2012)

Dabai Festival in Kapit (13th-14th November 

2012)



Date: 12th July, 2012
venue: riverside majestic hotel



DABAI FESTIVAL IN KAPIT

14th NOVEMBER 2012

Original Dabai tree owner 

of clonal Lulong & Laja 

EN. JAMPA EN. SINTU

Dabai Pansuh Machine



LAUNCHING OF DABAI AS 

A SIGNATURE FRUIT OF 

SARAWAK 

DURING MAHA 2012, 

SERDANG  

BY 

TUAN DI-PERTUA NEGERI 

SARAWAK, TUAN YANG 

TERUTAMA TUN DATUK 

PATINGGI ABANG HAJI 

MUHAMMAD 

SALAHUDDIN



Dabai Promotion at Hangzhou, China on 13th January 2010.





Rh Edmund Kumbong, Sg. Ruan Roban, Betong.



DABAI PASTE 
ON TOAST

DABAI FRIED RICETERUNG ASAM JUICE



 ARC & UPM, Serdang = 28 papers & articles to-date, namely;

 International papers = 12

 National = 2

 Local = 14.
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Nutritional Components of Mature Dabai Fruit Retained 
on The Tree Over a 10 Week Period

Moisture
Carbohydrate
Fat
Protein
Fibre

• Harvested earlier at about 2 weeks after full maturity.

• Harvest when mature fruit have most favorable levels of fat and 

protein and optimal physical appearance.



CONCLUSION

• Fruit mature after about 4 months from anthesis.

• White immature fruit phase: 9-11 weeks

• Semi-mature to mature: 4-5 weeks

• Mature fruits can be retained on the tree for up to 5
weeks and quality remains satisfactory.

• Recommended harvest time is about 2 weeks after
full maturity



GI Certification of Dabai

• Dabai been granted
Geographical Indication (GI)
protection certification by the
Malaysian Intellectual Property
Corporation (MyIPO).

• The certification gives dabai
the recognition necessary to
the creation of a high quality
product.

ISAU and NEYKAK 
have also been 

granted GI in 2016



“A Vegetables Oil And/Or Fats”

“An Edible Oil As Cocoa Butter Substitute for Maintaining Healthy Blood Cholesterol Level and 

Improvement of Antioxidant Status”

“A Method of Maintaining Healthy Blood Cholesterol Levels and Improvement of Antioxidant Status”

DABAI PATENTS



TERUNG ASAM CHEESE CAKE

TERUNG ASAM JUICE

DRIED TERUNG ASAM

Terung asam products

Terung Asam Sarawak
(Solanum lasiocarpum) 



Food Microbiology Laboratory

• Real time 
microbiological shelf life 
study to assure that 
products remain safe and 
acceptable for 
consumption in a certain 
period of time.

• Determine the 
potential shelf life during 
storage.



• Assay of phytochemicals 
and antioxidant capacity –
total phenolic content 
(TPC), total flavonoid 
content (TFC), total 
anthocyanin, DPPH, ABTS 
and FRAP

• Profiling of fatty acid methyl 
esters (FAMEs) – method 
development is in progress.

Chemistry Laboratory at ARC
(MS ISO/IEC 17025:2005 accredited)

Gas chromatography-mass spectrometry

(GC-MS)

UV-Vis Spectrophotometer 



• Major and trace 

elements, metal 

contaminants

• Proximate nutrition 

analyses 

Chemistry Laboratory at ARC
(MS ISO/IEC 17025:2005 accredited)

Inductively coupled plasma-optical 

emission spectroscopy (ICP-OES)

SmartChem Auto-analyzer

Flow injection mercury a system (FIMS)



TG of Dabai

• Test Guidelines of Dabai was prepared by ARC/DOA, 
Sarawak and submitted to PVP office in April, 2013.

• On 3rd December 2014, Dr Sim S.L. presented Dabai 
TG at a PVP Technical meeting, KL.

• Dabai TG was presented at a workshop held on 2-4 
March 2015, KL.

• A test run on Dabai TG was executed together by ARC 
team and MOA team at Mr Tie Thai Hung farm, 
Sarikei on 1st week December 2015.



ARC/UPM/a Japanese Company – Exploring the prospect of Dabai patents   

15th March 2016, Serdang.



“FRUIT BASKET” project – SPU

“LOW HANGING FRUITS”project–MOARE/DOA





MoA signing

DOA/MALESIANA TROPICALS
Tissue cultured MD2

Meristem culture of banana




