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Abstract 2 p) 2 9 1 6

Lime residues are good sources of dietary fiber and antioxidants. Therefore, the
feasibility study using lime residues as a starting raw material to produce high dietary
fiber powder has been proposed. However, the bitterness caused from limonin has
limited the application of this product in foods. This work was thus aimed to study the
effects of ethanolic pretreatment (55-95% V/V) arid hot air drying (60-100°C) on the
compositions of lime fiber powder including the bitterness contributing limonin.
Hydration properties, i.e. water retention capacity and swelling capacity, visual color

and ascorbic acid, were also determined to evaluate the quality of the final product.





