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Abstract 2 0 3 6 3 3

In passion fruit juice production, peels and pulps of passion fruits left over are
by-products of such process. This research aims to increase value of these by-products
by reporting nutritional and finding anti-nutritional contents to evaluate the possibility
of further utilization. Varieties of passion fruits used in this study were yellow passion
fruits (Passiflora edulis f flavicarpa) and purple passion fruits (Passiflora edulis
Sims). The analytical results showed that, in fresh passion fruit peels, the moistures
were 85.52% and 79.49%; the ashes were 1.59% and 1.98%; the fats were 1.37% and
0.30%; the proteins were 0.57% and 1.13% and the carbohydrates were 10.95% and
17.09%, for the yellow and purple varietiess respectively. In fresh passion fruit plups,
the moistures were 47.37% and 46.54%:; the ashes were 1.43% and 2.68%; the fats
were 3.38% and 3.05%; the proteins were 0.38% and 0.18% and the carbohydrates
were 47.44% and 47.55%, for the yellow and purple varieties respectively.

The total dietary fiber analysis of both of passion fruit peels and pulps were
found around 87-90%. But the proportion of insoluble dietary fibers and soluble
dietary fibers were different. For both varieties of passion fruits, peels were found
with 56.50% insoluble dietary fiber and 32.58% soluble dietary fiber. On the other
hand, the pulps contained 83.69% insoluble dietary fiber and 4.71% soluble dietary
fiber.

For vitamins analysis, vitamin A was found in fresh passion fruit pulps at
1.56% and 1.79% while only small amounts were found in peels. Vitamin C was
present in pulps at 12.49% and 11.09% mg/100 g sample for the yellow and purple
varieties, respectively. In the peels, vitamin C was found in greater amounts of
28.33% and 9.14% mg/100 g sample for the yellow and purple varieties, respectively.
While vitamin E contents were as low as nanogram levels in both peels and pulps.

The anti-nutritional factors analyzed were trypsin inhibitors, lectins, phytate,
tannins, phenolics and flavonoids. Fresh passion fruits had trypsin inhibitor activity in
the range of 3.84-12.20 units (x10°)/100 g sample. Fresh pulps contained phytate at

0.14% and 0.19%; tannins 0.59% and 0.63%; phenolics 0.64% and 0.80% and
flavonoid 0.19% and 0.15% g/100 g sample for the yellow and purple varieties,
respectively, which were slightly higher than those in the peels. For analysis of lectins
when the amounts tested were higher than those used in the standard method,
activities of lectins were detected.

Although the anti-nutritional factors were found in peels and pulps from fresh
passion fruit left over materials, but the contents were at low levels which could be
removed or reduced to levels that are safe for consumption. Data from this research
reveal a trend to utilize these by-products from passion fruit juice production as
animal feeds due to their high contents of dietary fiber and vitamins.





