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The objectives of this study were dietary fiber powder prepared from pomelo
[citrus grandis (l.) osbeck] albedo which to reduce the bitterness and study on
physical and functional properties from different cultivar of pomelo albedo. The
selected cultivars are Kao Nampung (KNP), Thongdee (TD) and Kao Yai (KY). The KNP
was a suitable cultivar for preparing dietary fiber powder because high crude fiber,
the limonin and naringin content was lower than TD and KY and its color was white
pomelo fruit which need to be reduced. Because they diminishe the industrial use.
The pomelo albedo was treated with chemicals to reduce the bitter compound and
then was made into dietary fiber powder by drying methods.

Three chemical used for reduce the bitterness of-pomelo albedo were NaCl
(1%, 3%, 5%), CaCOs (1%, 3%, 5%) and 0.1 N NaOH to adjust pH to 7, 8 and 9. The
result showed that chemicals treatment could reduce the bitterness (p<0.05) but in
term of organopletic quality pH adjustment was better. Two drying method were
studied, freeze drying was conducted at -40 °C 14 hrs and three conditions for tray
drying were 50 °C 5.30 hrs, 60 °C 4.30 hrs and 70 °C 2.00 hrs. The pomelo albedo by
freeze dry had better physical, chemical and functional properties than those by tray
dry (p<0.05). For tray drying the suitable condition was 70 °C 2.00 hrs. At this
temperature the color lightness (L=78.08) or white yellowish color was better than
another temperature. The comparison of functional properties water holding capacity
(WHQ), oil holding capacity (OHC), water retention capacity (WRC) and swelling
capacity (SWC) and Bulk density was made between commercial cellulose (Carboxy
methyl cellulose) and dietary fiber pomelo albedo powder (by freeze drying and tray
drying 70 °C 2.00 hrs.) It was found that the pomelo albedo dietary fiber powder had
better functional properties than the commercial cellulose because it had the rough
and porous surface area whereas commercial cellulose had the smooth surface area

was smooth and structures arranged as rods this is evidential by scanning electron



microscopy (SEM). Based on these results describing on the characteristic of dietary
fiber powder from pomelo albedo, it can be used as a source of functional
ingredient or applications in food products to industrial application and can be value
added. In addition to that pomelo albedo are good source of antioxidant and high
crude fiber content which were 93.35-94.67 uM (as DPPH) and 74.05-77.25% (dry
basis), respectively.

The shelf life of the pomelo albedo dietary fiber powder was least 3 months
at 4-5 °C. The product had slightly changed of physical chemical and functional
properties. The microbiological quantity analysis of the product is wuthin standarard

rang of Thai community producy standard (UX%.e@cok/©&&o).



