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Study on the physiological characteristics of lemon dietary fiber rich in
bioactive composition
HUANG Qing—xia,LEI Ji',LI Hua—xin, WANG Juan,DONG Jing, GONG Li

(School of Bioengineering, Xihua University, Chengdu 610039, China)

Abstract: Fresh lemon peels were used as raw material to produce dietary fiber by two processing methods,i.e.
freeze drying and hot air drying. Vitamine C (V) content,flavonoid content, glucose dialysis retardation index
(GDRI) and cation exchange capacity of dietary fiber produced above were tested in order to compare the
effects of the two techniques on the physiological characteristics. The contents of V¢ and flavonoid in freeze -
dried dietary fiber were 144.078mg/100g and 1267.574mg/100g,respectively ,which were higher than those in
hot —air dried ones,the contents of V¢ and flavonoid in hot —air dried dietary fiber were 66.674mg/100g and
1000.037mg/100g, respectively. GDRI in freeze —dried products of 80 mesh, 16 mesh were 62.21 and 57.07,
respectively. GDRI in air—dried products of 80 mesh,16 mesh products were 56.01 and 49.46,respectively.
With regard to cation exchange capacity (CEC) ,there was no difference for the two kinds of producing method
when the titrated amount of NaOH was between 0~8mL. However,the processing method and particle size of
the products had significant effects on CEC(P<0.05) when the titrated amount of NaOH was between 8~11mL,
CEC order from high to low were as follows:80 mesh freeze—dried product,80 mesh hot-air dried product, 16
mesh freeze—dried product and 16 mesh hot-air dried product. Generally,freeze—dried processing products
had more advantages in their physiological characteristics.
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Table 1  The contents of V. from 100g fresh lemon peels by
different treatment process (xxs, n=6)
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