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Plump, striking orange flesh with ultimate creamy texture, dense yet smooth mouthfeel, and layered flavour with
refined sweet taste and bitter aftertaste, sometimes a hint of alcchal and even numbness. This reund-shaped durian,
which challenges Musang King In popularity, gets its name from the tips of the spikes that appear darker than those
of most durians, as well as the residual flower spike at the bottom. It also features a distinctive “orange heart" down
along the stem, when cracked open. Originating from Penang, it has won first prize in the state competifion in 2011
and 2012 before being registered in 2013.
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D197 Musang King with a star-shaped pattern on the bottom of the frult and s 'E
with both rich flaveor and color accompanied by its thick, smooth texture that ",
leaves a sweef sensation with a bitter aftertaste in your mouth. Bl
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D163 Horlor named affer its seemingly gourd- shaped appearance.

The specialty of its flesh is that It is plump and dense in texture with a slightly
bitter taste. It is famous for thick, peanut butter-like consistency. Fruit from older
frees can exude nutty, chocolate flavour.
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Red Prawn durians are known for their creamy, sticky, smooth, and fibreless flesh,

encasing small fo mediumsized seeds. The flesh has a sweet, fruity, and subfly bifter,
fermented taste with red wine, berry, and chocolatelike nuances.
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D60 R RERELEMERBA M)  BRERABEANEHAREAREE -
EEMARES (HLE] X TREER] - SRSER 1987 FESREGREED
EAER  AgEEREZHEMERE (Banling) M—HATHFRER
@R TE) - RANE - RAERAFANERLIDEE - HHEH
REFTHBAZEFE FRANFEEE (RBHEMY) - SORARERTHL
BRES - OBER - EMFRREER - HHETE - EADBTEBRNME
RERIEE  BREARMBNESH  EHTHERE  BERKEREREM -

The D160 durian, officially registered in Malaysia as "Tekka" |or Tracka), is renowned as the "Queen of Durians” due to its 0
complex, bittersweet flaver and rarity. This variety was officially registered with the Malaysian Ministry of Agriculture in 1987.

Its mother free was first discovered near a bamboo grove in Banting, Selanger, hence the name "Tekka." Appearance: The v
flesh Is an appealing furmeric or creamy yellow, with a plump texture, A distinet dark groove [or yellow Indentation) is usually ‘-n

visible in the center of the flesh, a key characteristic for identifying authentic Tekka. Taste: The texture is very dense, creamy, 4 ‘
and has a rich, buttery flavor. It has a unique slightly bitter taste and delicate floral aroma when you first taste it, which then /
turns into a rich sweetness. The balance between bitter and sweet is excellent, and the overall flavor is very complex. \
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“Shen Xian Ihong" Is a rare, old-variety durlan originating from Malaysia, which was extremely popular in the
19605 and 70s. It was once halled as the "King of Durians.” with flash quality comparable to D24 (Sultan King).
Those who tasted it described its deliciousness as bringing "heavenly pleasure.”" hence its name. Flesh texture:
The flesh is milky white, thick, smooth, and soft like cream with dry flesh quality and sticky feel in the throat.
Flavor complexity: The flavor is sweet and rich without being cloying, and becomes more complex when ripe,
In addition to a unique caramel aroema, it is occomparnied by a subtle bittersweet aftertaste.

- Shen Xian Zhong
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The D198 durian is often called "Golden Phoenix” (Golden Phoenix or Kim Hong) in Malaysia, praising it as the
"Queen of Durians.” In the local durian world, it enjoys the high reputation of "Musang King, Golden Phoenix
Queen." Miniature and exquisite: Golden Phoenix is one of the smallest durian varieties in Malaysia, with an
average single frult weighing only about 2 pounds (less than Tkg), making it very compact. Although small in size,
its shell is extremely thin, and the seeds are very small and thin, resulting in an astonishingly high actual flesh yield.
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The official registered name of the D214 durian is Tupai 226, but it is commoenly known

in the market as “Tupai King.” It is a top-tier new durian variety that has gained significant

attention in Malaysia in recent years, It ariginated from the mother tree in the Sungal Ara area of

Penang lsland, Malaysia. According to fruit growers, it was named after the fact that wild squirrels
particularly liked to choosedurians from this tree to eat in the orchard, hence the name "Tupai King.”
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D100 is an extremely rare and premium durian variety originating from Tangkak,
Jehoer, Malaysia. It is very rare on the market, with limited production, and is primarily
supplied to seasened durian connoisseurs or high-end export markets. Generous,
thick, subtly yellow flesh is incredibly rich and mere intense than that of D24 Sultan.

 RIER - Lima Jari
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The Five-Finger Durian (Malay: Lima Jari) is a highly sought-after, hidden gem of an old-tree

durian variety in Malaysia In recent years. It has won numercus world and national durian competitions,
including first and second place in the open category. It gets Its name from the five prominent bumps
on its shell [resembling five fingers clasped together). While it won the open category champlonship,

it is unregistered and therefore unnumbered. The fruit is segmented, with thick flesh,

a smooth and creamy texture, and a rich, layered sweetness.




