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Development of efficient collection method for citrus peel as a foodstuff and
search of its functionality

OGAWA, Yukiharu
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To examine an efficient collection and utilization method for citrus peel,
structural characteristics of citrus fruit were featured in this study. Flavedo and albedo layers of the
peel could easily be divided and collected using grater, because of differences in their mechanical
properties. The grated materials from flavedo layer were dried, powdered and sieved into several particle
sizes, and the optical property of soaking solution of the powder was evaluated by absorbance
spectroscopy. As a result, it was expected that the substance elution of the citrus powder could be
regulated by its powder size.
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