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Utilization of Vegetable and Fruit Residues for Production of Dietary Fiber Powder
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(B) Hemicellulose
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(C) Chitin
Figure 1 Insoluble dietary fiber
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Figure 2 Soluble dietary fiber
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Table 1 Total, insoluble and soluble dietary fiber of vegetable and fruit residues

widenudazvliauandlu Table 1 wagaudfnisouun
nsguniulagnsweandly Table 2

Vegetable and fruit Total dietary fiber | Insoluble dietary fiber | Soluble dietary fiber
residues (g/g dry wt.) (g/g dry wt.) (g/g dry wt.)

cauliflower [16] 337 215 12.2
pears [17] 36.1 22.0 14.1
peach [16] 36.1 238 12.3
outer leaves of cabbage [15] 40.9 335 7.4
carrots peel [12] 455 33.6 10.4
grapefruits fruit pulp [3] 42.2-62.6 37.8-56.0 4.6-6.4
asparagus [17] 49.0 38.6 10.4
artichokes [17] 58.8 44.5 14.3
coconut [18] 63.3 58.7 4.5
lime peel [14] 60.1-68.3 50.9-62.0 6.3-9.1
apple pomace [13] 60.7-89.8 56.5-81.6 4.1-14.3
orange peel [19] 63.7 48.2 15.6
mango peel [11] 715 43.4 28.1
banana peel [10] 83.0-89.4 70.2-73.1 12.8-17.8
Potatoes peel [18] 83.2 45.2 38.6

Table 2 Water holding Oil-binding capacity and Swelling of vegetable and fruit residues

Vegetable and fruit Water holding capacity | Oil-binding capacity Swelling
residues (g/g dry wt.) (g/g dry wt.) (mUVg dry wt.)

peach [20] 12.1 1.09 -
outer leaves of cabbage [21] 17.02 - -
apple pomace [13] 1.62-1.87 6.59-8.27 0.60-1.45
carrots peel [12] 17.8-21.9 - 27.1-34.1
mango peel [11] 11.4 2.7 -
orange peel [13] 1.65 6.11 1.81
grapefruits fruit pulp [13] 2.09-2.26 6.69-8.02 1.20-1.52
coconut [21] 7.11 533 -
banana peel (5) 10.52 5.77 -
lime peel [13, 14] 9.7-11.7 7.32-9.91 10.12-11.86
asparagus [21] - 7.61 -
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Raw material

!

Wet grinding

Washing or blanching

v
Drying

v

Dry grinding

Figure 3 Production process of dietary fiber
powder [9]
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