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The pomelo albedo as a source of the dietary fiber and high antioxidant
activity was a suitable for application to pomelo albedo dietary fiber for ingredient
in food products. Therefore a value-added application is strongly recommended. The
product was a dry powder, easy to use, lightweight, easy to transport and long shelf
life. Thus, the objectives of this study were effect of drying process (Freeze drying
-40 °C for 14 hr and Tray drying 70 °C for 2 hr) and storage conditions (28-31 °C and
4-5 OC) on chemical physical and functional properties of dietary fiber powders from
pomelo [citrus grandis (l.) osbeck] Albedo. The result showed that both of drying
process and both of storage condition could storage 6 months. The value of L in the
range 72.50-80.18, Aw values in the range 0.39-0.52, a moisture content in the range
6.61-7.58, pH range of 4.27-5.47, total Phenolic content 0.23-0.44 mg callic acid/g
and antioxidant activity (DPPH) were 69.68-81.20 uM. The product had slightly
changed of functional properties water holding capacity (WHC) and oil holding
capacity (OHC). The microbiological quantity analysis of the product is within

standard rang of Thai community product standard.



