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Effective use of citrus juice pulp
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As citrus juce pulps are originated from about 50% of total citrus weight, how to
process these substancies is becoming a probrem. At present, these are used as manure, food of livestock o
r discarded as garbage. In this study, we aimed at effective use of citrus juice pulp. The juice pulp from
Citrus unshiu were hot water-extracted at 120C for 30 minutes and lyophilized. We fed a basal diet of AIN
-93G, high sucrose diet containing 25% sucrose, high sucrose diet containing 3% of hot-water extracts to
Sprague-Dawley rats. We obserbed the significant increase of the number of bifidobacteria and the signif
icant decrease of serum trigriceride concentration in the rats feeding the high sucrose diets containing 3
% of hot-water extracts as compared with the high sucrose diet.



1)

@)

1)

@)

0.1%

Bifidobacterium
JCM1217

longum

1)

100

, Advantec No.1

()

4
Sprague-Dawley SD

22 24
12
on, p.m.7:00 off

120 30

50

a.m.7:00
28
CE-2



25 27 3
27 18
20 20 20
a 51.246 36.2486 | 33.2486
6 6 6
10 25 25
5 5 5
35 35 35
1 1 1
3 3 3
0.25 0.25 0.25
Tert-butylhydroquinone | 0.0014 0.0014 0.0014
0 0 3
100 100 100
AIN93G
25
50mg/ kg
3500
10
20
pH 0.2g
Fish
TOS
DHL
Enterobacteriaceae n m-CP
Fish
DNA Cy3
DAPI
Folch
3
107 17
0.1
24 25

1)

120 30
2
2
mg / 1
586+ 29
85+ 5
49+ 18
0.42+ 0.12
107+ 5
1.1+ 0.1
70+ 24
68+ 21
76.9
1
(2)
3
(()) 319.2 + | 339.3+19.9 | 332.6 t
6.4 16.5
7.68 + 8.16+ 0.71 | 7.83 +
o/ ) 0.28 0.53
26.71 26.57+£ 2.25 | 28.68
@ ) 2.17 3.13
0.30 £ | 0.31+ 0.04* | 0.27 +
0.03 0.02°
10.65 + | 12.62+ 2.22 | 11.98 +
() 2.58 1.64
3.36  + | 3.59+1.33 3.75 +
0.93 0.51
@
Glu(mg | 123+ 9°? 125+ 49* 89+ 13°
/dl)
TG(mg 93+ 26 123+ 40 94+ 20
/dl)
Cho(mg 85+ 31 98+ 28 93+ 22
/dl)
HDL-Ch 49+ 16 55+ 16° 53+ 10°
o(mg/d
D
T6( ) | 135+ 372 252+ 108° 132+ 36°
/
1
Cho 29+ 7 35+ 12° 25+ 4°
/
1

I+




®)

Fish
4
4 1 Log CFU /
1g
Entero | Clostri
bacteri | dia
aceae-
8.50 + 11.02 + | 894+ | 913+
1.31a 0.74a 1.47 1.19
9.27 + 9.97 + | 801+ |936+
1.27b 0.58b 1.44 0.39
Fish 4 2
Cy3
DAPI
4 2 Fish Cy3
/IDAPI
0.169+ 0.0532
0.224+ 0.0480
Fish
(4)
1
6 @ 1
107
TG Cho

10

©)

(©)

(1)

2008 2008. 1.8

(2) Y. Nogata, K. Sakamoto,
H. Shiratsuchi, T. Ishii, M.
Yano, H. Ohta : Flavonoid
Composition of Fruit Tissues
Biosci.

of Citrus Species.

Biotechnol. Biochem., 70,
178-192, 2006

(3) M. Sugiura, K. Ogawa,
M. Yano : Effect of Chronic
Adoministration of Fruit
Extract (Citrus unshiu Marc.)
on Glucose Tolerance in GK
Rats, a Model of Type 2
Diabetes. Biosci. Biotechnol.
Biochem., 70, 293-295, 2006
(4) Emiko

Hotta,

Hosako
Goto

lwata,

Masahiro



Hypolipidemic and Bifidogenic
Potentials in the Dietary Fiber
Prepared from Mikan (Japanese
Mandarin Orange : Citrus unshiu)
Albedo. J Nutr Sci Vitaminol, 58, 175
— 180, 2012

Emiko Iwata, Hosako Hotta, Masahiro
Goto : Hypolipidemic and Bifidogenic
Potentials in the Dietary Fiber Prepared
from Mikan ( Japanese Mandarin Orange :

Citrus unshiu ) Albedo. J Nutr Sci

Vitaminol, 58,2012 175-180
68
2014 5 31
60
2013 9 14
59
2012
9 13
65

2011 5 14

(1)

HOTTA, Hisako



