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Table 1. Chemical compositions of white pomelo peel and their candied peel products (wt% ).

Analvtical Preserves
Items Fresh I' 112 1 v

Moisture Content 76.28 20.04 16.83 19.64 15.85
Crude Protein 3.25 3.19 3.04 1.64 1.93
Crude Fat 0.50 0.44 0.37 0.22 0.13
Crude Ash 1.21 0.33 0.30 0.52 0.50
Crude Fiber 17.60 4.61 3.87 4.52 345
Total Sugars 1.16 71.39 75.59 73.46 78.14

: treated by 60 % sucrose solution

: treated by 30 % sucrose + 30 % glucose + 10 % lactose + 0.1 % citric acid solution

: treated by 20 % sucrose + 30 % glucose + 20 % lactose + 0.1 % citric acid solution

: treated by 25 % sucrose + 30 % glucose + 25 % lactose + 0.1 % citric acid + 0.3 % calcium
lactate solution
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Table 2. Texture analyses of white pomelo peel and their candied peel products.

Analytical products
Items Fresh I' g I v
Hardness(g) 1502.05 1016.25 2315.00 1957.10 2489.25
Chewiness(g) 881.38 136.96 588.38 608.20 432.68
Gumminess(g) 1157.58 150.45 835.81 644.17 595.70

1,2,3 and 4 symbols are the same as Table 1

R 3T R R T GEMT

Table 3. Color analyses of white pomelo peel and their candied peel products.

Analytical products
Items Fresh I' I’ ur v
L 78.31 27.57 19.23 22.56 22.56
a -2.15 -0.15 0.61 0.42 0.43
b 7.57 0.76 0.65 0.13 -0.07

1,2,3 and 4 symbols are the same as Table 1
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Fig. 1. Sorption isotherm of white pomelo peel and their candied peel products at 25C(1,2,3 and

4 symbols are the same as Table 1).
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Table 4. Sensory evaluation of white pomelo candied peel products.

Panel Items Products
1 2? 3? 44
Color 6.90 5.53 5.57 5.37
Flavor 6.74 5.58 6.11 5.30
Aroma 5.42 5.42 5.05 4.58
Texture 6.26 5.74 5.58 4,74

1,2,3 and 4 symbols are the same as Table 1
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Fig. 2. Changes of texture of white pomelo candied peel products during the storages.
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Fig. 3. Changes of color of white pomelo candied peel products during the storage.
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Study of Candied of White Pomelo

C.Y.Tsengl, Z.R. Yu!, Y.L.Homg! and T. C. Lin?
Summary

Defatted layer of white pomelo peel was blanched in 0.3% CaCl2 for 5 minutes and then
soaking in 60% sucrose, 30% glucose+ 10% lactose +30% sucrose +0.1% citric acid, 30%
glucose +20% lactose+20% sucrose+0.1% citric acid or 30% glucose+25% lactose +25%
sucrose +0.1% citric acid +0.3% calcium lactae for 4 hours. The candied peel was made following
cooking in soaking solution for 2 hours and drying at 90°C for 2 hours and then 60°C for 16 hours.
Chemical changes of products including water content, carbohydrate, protein and other components
and physical changes of products including water activity, color and toughness were analyzed after
stored at 25°C for 2 and 4 months. The results showed soaking in glucose, lactose and citric acid
increased transparence and toughness. However, the products soaking in 60% sucrose gave the

highest overall panel scores.
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