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Abstract

Phu Lae pineapple is an economical fruit of Chiang Rai province. During pineapple processing, it
usually generates wastes more than 50% of raw material. This research investigates the effect of alcoholic
extraction conditions on the physicochemical of dietary fiber and extracts from pulp, eyes, and peel of pineapple.
The results showed that pineapple peel extract had significantly higher amounts of phenolic, flavonoids and
antioxidant capacity than the pineapple pulp and eyes extracts. Otherwise, when using higher ethanol
concentration in pineapple peel extraction, the total phenolic and total flavonoid contents tend to decrease.
Dietary fiber from the peel of pineapple and eyes of pineapple has oil binding capacity and water holding
capacity better than dietary fiber from the pulp of pineapple. Dietary fibers from the peel and the eyes of
pineapple obtained by extraction process with ethanol concentration of 80% and 90% had good swelling
capacity equal to 10 ml/g dry weight. The whiteness index of dietary fiber from the pulp of pineapple is more
than those from the eyes and the peel of pineapple while using different concentrations of ethanol had no effect
on the whiteness index of the produced dietary fiber. Therefore, pineapple wastes are promising sources of
polyphenols and dietary fiber and suitable for a wide range of applications as functional ingredients in industrial

sectors towards the application of a circular economy and sustainable agro-industry system.

Keywords: Antioxidant properties, Circular economy, Dietary fiber, Polyphenol, Pineapple wastes
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o 60% Lo uaA 0.16 % 0.00' 2.95 + 0.00 6.00 + 0.00°
o 70% Lo uaa 0.26 + 0.00° 3.54 + 0.00 6.50 + 0.00°
o 80% Lanuaa 0.20 + 0.00" 3.74 + 0.00 6.00 + 0.00°
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