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ABSTRACT

The pomace of Citrus reticulata Blanco from juice process was a potential
raw material to produce dietary fiber powder. Analyses of the pomace quality showed
that the pomace had a color value expressed as L, a’, and b” values of 61.95 + 0.22,
-3.48 + 0.15, and 53.34 + 0.08, respectively. The pomace had a high total dietary
fiber content of 48.70 + 0.45% based on dry basis. Other components in the pomace
included 40.28 + 0.45% sugar and 1.34 + 0.01% lipid based on dry basis. Dietary
fiber powder was produced by milling pomace, washing with water, soaking with
ethanol, drying, and dry milling. In this study, several parameters to produce dietary
fiber powder were studied including particle size of the pomace for milling; ratio and
number of times when boiling the pomace with water; ratio and number of times
when extracting the pomace with 95% ethanol; and particle size of the the powder
after dry milling. The research results found that the suitable size of the pomace to
produce dietary fiber powder was a particle size of 10 mm. At this particle size, the
extraction procedure was easy to remove unwanted components. For the washing
step by boiling the pomace in water, it was shown that a ratio of 3 : 1 (v/w) for
water : pomace for 2 times was suitable to be used. Whereas soaking the pomace
with 95% ethanol was good when applying a ratio of 3: 1 (v/w) for ethanol : pomace

for 2 times. The last 2 steps would remove sugar, lipid, and some pigments in the



initial raw material. The final dietary fiber powder was appropriate to be milled to
particle size of 0.15-0.43 mm. Using this particle size, the powder had a high water
holding capacity. The dietary fiber powder also had a color of light brown, described
as L value of 82.73 + 0.06, a~ value of 0.14 + 0.05, and b~ value of 22.91 + 0.04. The
contents of insoluble and soluble dietary fiber in the final product were 56.27 + 0.04%
and 17.06 + 0.01%, respectively, based on dry basis. For the sugar and lipid content
in the dietary fiber powder, it was found that the compounds present at low quantities
which were 2.20 + 0.05% and 0.51 + 0.01%, respectively, based on dry basis. At this
same time, the dietary fiber powder had a water holding capacity of 13.36 + 0.07
gram water/gram sample and an oil holding capacity of 2.01 + 0.04 gram oil/gram
sample. When the quality of the dietary fiber powder obtained in this research was
compared with Solka-Floc grade 900 FCC, which was a commercial cellulose
powder, it was found that the quality of the dietary fiber powder produced in this
research almost had a similar quality as the commercial cellulose powder. However,
the research dietary fiber powder had higher soluble dietary fiber content and water

holding capacity than the commercial cellulose powder.



