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Production and Properties of Dietary Fiber from Pomelo Albedo for Food Products
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Abstract

The study of dietary fiber production from Honey Pomelo’s white skin (albedo) was
prepared in 3 treatments; raw, cooked in boiling water 5 min and 10 min. These samples
were dried in hot air oven at 40, 50 and 60°C temperature. The results were that cooking and
dehydration decreased yield of dietary fiber with raw albedo provided the highest yield at
93.07%. The composition of fiber from pomelo albedo includes 16.05-21.87% crude fiber,
17.91-24.40% dietary fiber, 0.13-76.95% moisture, pH 4.52-5.36 and antioxidant capacity
was 1.29-1.53. While cooking decreased total dietary fiber, crude fiber and pH, cooking and
dehydration decreased antioxidant capacity and effected the color change. Dehydrated raw
albedo exhibited browning whilst functional properties of cooked albedo exhibited higher
water holding capacity (WHC), water retention capacity (WRC) and swelling capacity (SWC)
than raw albedo 58%, 66% and 62% respectively. The fat absorption capacity (FAC) of 10
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min-cooked albedo is higher than that of raw and 5 min-cooked samples. Dehydration albedo
at 50 and 60 °C apparently had lower WHC, WRC and FAC than albedo being dried at 40°C.
Dehydration had minor effect on SWC.

Keywords: Pomelo, Albedo, Dietary fiber
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