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Abstract

The objective of this study was to investigate the effect of drying methods on the physicochemical characteristics
of Ponciri fiuctus. Immature fruits of Poncirus trifoliata were harvested, dried by shade, infrared, or freeze drying,
and powdered to size of 20 mesh. Then, extracted for 3 hrs with hot-water or 40% ethanol(80C). Freeze dried
powder showed significantly higher L and -a value. The content of hesperidin was not affected by drying methods.
The yield was the highest from freeze drying. Water extracts showed significantly more browning color, and higher
acidity and total sugar content than those of ethanol extracts. Acidity and total sugar of water extracts were the
highest in infrared drying and freeze drying, respectively. Browning color, pH, acidity and total sugar of ethanol
extracts were not affected by the drying methods. The results suggest that freeze drying has a beneficial effects

to enhance the quality of Ponciri fructus.
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Fig. 1. Effects of drying methods on color of powder from Ponciri
Fructus.
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Fig. 2. Effects of drying methods on naringin and hesperidin of
powder from Ponciri Fructus.
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Fig. 3. Effects of drying methods on carotenoid of powder from
Ponciri Fructus.

A4 127} K18 = 0] carotenoid®] 37} A= 7]
o 2 AZE T} Carotenoids 348 ¥} provitamin A
9] 71%S 7T RS2 WA e|(24,25), A4 EA|
o] 9Jo FAAZHL] AE-E carotenoid o] =& XA
o] ZAo A<l Ao A

Az ol w2 A 2] chlorophyll 3= =743
A= Fig. 40 YERHRITE Chlorophyll a2 $#-& 5474
ZolA 7P ko theo g Aoz, Ade
T 02 =90, chlorophyll be] 3Heke EAAZT 9}
Ao Azl A 7P a1 9HAl UERsth ¥ chlorophyll
ko FAAZTNA 40.9 mg/100gS, AL ATAA
22.0 mg/100gS, A L]AAZT A= 19.6 mg100gS 212}
e o A5 779F 22T Aloldle o
ZQl xpol7} Q1A E R ekt o] g AR wE F
chlorophyll 32| A3l= kA AF 3 agke] A3} A
YR EHS Ko A He] =43} chlorophyll 352 YA
A7} 9o FAAZE chlorophyll 48 A8t =
As fAGe Ae® AZHEd FAAZXTOA
chlorophyll 0] =& olf= AF T Eallol vig =
7F =71 Wil Ao 2 AYZHETh26). $HH, chlorophyll>3}
2F8} 283 3™ chlorophyll a7} bE.TF B % 25k 202

w
o

N
o
T

-
o
T

o

Drying method
[ shade

[ nfrared
- Freeze

N
o
T

=

o
T
o

Chlorophyll b (mg/100g) Chlorophyll a (mg/100g)
w
o

o

Fig. 4. Effects of drying methods on chlorophyll of powder from
Ponciri Fructus.

Baend bk ok

EM

>

>
1
Wy
12
1o
=)
T
i

A L
BN
o
r'®
o
N et
G
QL
£ ™

FAG AdE Eolut eSS
BF 7H8 nYEY FE278E 54
Fig. 50 et FE378&2 BE X7
FEET £ F2A4 =7 Ueth B 539
W 2lolE B FAAZRTNA P =%
2 AASAT, HAHAAZT Tl o
= AR mE folHRl AfolE HolA|

| e F5589) ol A4 T

l'U‘I l_m
ol
o
s
o

=2
!

H Jo

(

\a

rir
10 do AL o rr
[o N

o

ML
L oo
oo

:(:)L_';

=2
(i
ur I o
o v =
pau =
ro
o
BN
o
L
s
op
o,

My 41 o 82 to o 0¥ x ¢
2
m
32
N
-
=2
At

r o
pav)
o
fu
0%
N
(it
X
2

op L it X0

ot
N
S

Sl
i
19 >
o
o

Drying method
[ shade
[  infrared
. ecze

IN
o
T

Bxtradtion yidd (%)

W
o
T

20

Water Ethanol
Extraction solvent
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