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Abstract

This paper was performed to identify and determine dietary fibers considered as nutracerticals andjor pharmaceuticals in
Korean fruits, citron, jujube and persimmon. In the pulp and peel of citron, jujube and persimmon, the contents of dietary
fiber were determined by the method of AOAC and Van Soest ef al. The contents of dietary fiber(DF) in the pulp of citron
were 2.61% of insoluble dietary fiber (IDF) and 1.25% of soluble dietary fiber(SDF) based on wet weight. The contents of
DF in the peel of citron were 7.32% of IDF and 0.71% of SDF. The total pectin contents in the pulp and in the peel of
citron were 1.77% and 3.19% respectively. The contents of IDF in the pulp of jujube were 2.98%, SDF 0.91% calculated on
wet weight basis. The contents of IDF were 16.88%, SDF 1.53% in the peel of jujube. The contents of DF in the pulp of
persimmon were 1.95% of IDF and 0.31% of SDF based on wet weight. The contents of IDF were 15.71%, SDF 2.46% in
the peel of persimmon. In dietary fibers of Korean fruits, citron, jujube and persimmon, IDF were much higher than SDF
and mainly in the pulp. Therefore, they would be good source of dietary fibers.
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Table 1. Content of dietary fibers in the pulp and peel of
fresh persimmon (wet weight basis)

Content of dietary fiber (%)

Pulp Peel
Insoluble dietary fiber (IDF) 1.95+0.18 15.71+0.09
Soluble dietary fiber (SDF) 031001 2461053
Total dietary fiber (TDF) 225+0.18 18.16+0.62
Acid detergent fiber (ADF) 1.241£0.08 8.79+0.09
Neutral detergent fiber (NDF) 1.25+0.06 11.87+0.49
Lignin ND. 752+1.04
Cellulose N.D. 128+1.12
Hemicellulose 0.02+0.00 3.08+0.57
Total pectin 1.2230.04 3.37+0.16
Water soluble pectin 091+0.03 1.99+0.00
Hexametaphosphate pectin 0.13+0.01 0.32£0.06
Hydrochloric acid soluble pectin  0.18+0.01 1.07x0.11
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Table 2. Content of dietary fibers in the pulp and peel of

fresh jujube (wet weight basis)
Content of dietary fiber (%)
Pulp Peel
Insoluble dietary fiber (IDF) 195+0.18 16.88+1.07
Soluble dietary fiber (SDF) 091+0.21 1.53%0.35
Total dietary fiber (TDF) 389+039 1841+142
Acid detergent fiber (ADF) 1.72+0.05 8.79+0.09
Neutral detergent fiber (NDF) 203+0.02 14461040
Lignin N.D. N.D.
Cellulose N.D. N.D.
Hemicellulose 0.02+0.00 1.50%£0.60
Total pectin 1412002 337%0.16
Water soluble pectin 0.961+0.01 1.99+0.00
Hexametaphosphate pectin 0.08+000 0.15+001
Hydrochloric acid soluble pectin  0.38+0.01 1.39£0.01
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Table 3. Content of dietary fibers in the pulp and peel of
citron (wet weight basis)

Content of dietary fiber (%)

Pulp Peel
Insoluble dietary fiber (IDF) 2.610.11 7.32+0.46
Soluble dietary fiber (SDF) 1.25+0.13 0.71+0.17
Total dietary fiber (TDF) 3471054 8.03+0.38
Acid detergent fiber (ADF) 141+0.04 4.0310.20
Neutral detergent fiber (NDF) 2041004 3.7310.06
Lignin 1.22+0.05 3351001
Cellulose 0.191+0.01 0.43+0.05
Hemicellulose 0.63+0.01 0.30+0.02
Total pectin 1.77+0.14 3.19+0.36
Water soluble pectin 0.970.09 1.67£0.04
Hexametaphosphate pectin 0.17x0.01 0.6610.14
Hydrochloric acid soluble pectin  0.63+0.04 0.8610.18
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