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Modification of dietary fiber in citrus fruit mesocarp
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Abstract: Modification of dietary fiber in citrus fruit mesocarp was studied by using a double-
screw extruder. Results indicate that the optimal extrusion condition are as follows: moisture
content 10% , extrusion temperature 170 ‘C, extrusion pressure 4. 5 MPa. At the condition, the
content of soluble dietary fiber (SDF) is 22. 5%. The water holding capacity of dietary fiber is
increased 1. 99 g/g, and the swelling capacity is increased from 1.99 ml./g to 4. 88 ml./g.
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Fig. 1 Effect of extrusion temperature on water holding
capacity and swelling capacity
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Fig.2 Effect of water content on water holding capacity

and swelling capacity
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Fig.3 Effect of pressure on water holding capacity and
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swelling capacity
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Table 2 Range analysis and results of L, (3") orthogonal experiment

Ry A B @ z3 %) HokA/(geg™ JEERK #7/(mL « g7 1)
1 1 1 1 1 1.74 4.12
2 1 2 2 2 1.66 4.23
3 1 3 3 3 1.61 3.67
4 2 1 2 3 1.93 4.85
5 2 2 3 1 1.82 4.51
6 2 3 1 2 1.77 3.71
7 3 1 3 2 1.81 4.38
8 3 2 1 3 1.74 4.16
9 3 3 2 1 1.70 3.83

ky (FEK I 1.67 1.83 1.75 1.75

ko (KgAK T 1.84 1.74 1.76 1.75

ks (KK F1) 1.75 1.69 1.75 1.76

e 2 Rk ) 0.17 0.14 0.01 0.01

ky (JERK 1) 4,00 4,45 4,00 4.15

ko (REHK T7) 4. 36 4,30 4. 30 4.11

ks (JEHK 1) 4.12 3. 74 4.19 4.22

M 22 (K I 0. 36 0.71 0. 30 0.11
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HJ BRI 170 CL 9k &K e 10%, K 4.5 MPa, 5t JETG L G FE M B9 FF K J1 i 1. 18 g/g 8ma 7
1.99 g/g; MK I 1. 99 mL/g ¥ m#) 4. 88 mL/g.
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