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Abstract

This study was conducted to prepare liqueur using Citrus junos fruit peels. Effects of ethanol concentration (EC)
and mixing ratio (MR) of leaching solvents with fruit peels on the quality characteristics of the liqueur were investigated.
Sliced peels separated from C. junos with an MR of 25% were placed in glass jars and mixed with leaching solvents

with ECs of 10%, 20%, 30%, 40%, or 50%. Additionally, sliced peels with MRs of 5%, 15%,

250/0, 350/0, or

45% were placed in glass jars, mixed with a leaching solvent with an EC of 30%, and then leached for 30 days
at 20C. As the EC increased, the soluble solid and vitamin C contents of the liqueur decreased slightly, while
the phenolic compound content increased. The soluble solid content, titratable acidity, phenolic compound content,
vitamin C content, antioxidant activity, and color properties (-a" value, b~ value) increased linearly with increasing
MR. From these results, it was confirmed that C. junos fruit peels could be used to produce liqueur. It was concluded
that an MR of 45% or more was suitable for liqueur production.
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Fig. 1. Soluble solids content and titratable acidity of liqueur
prepared from Citrus junos fruit peels as affected by fruit peel level.

MeanstSD (n=3) with the same letter above/below the symbol are not significantly
different by Duncan’s multiple range test (p<0.05).

Table 1. Physicochemical properties of liqueur prepared from Citrus junos fruit peels as affected by ethanol concentration

Ethanol concentration (%)

Property

10 30 40 50
Soluble solids (/100 mL) 2.39+0,05 2.28:0.03° 2.3520.04° 2.2240.02" 2.1920.05°
Titratable acidity (mg/100 mL) 55.46£9.77" 56.53+1.84° 52262184 56.53:1.84' 51.2046.40°
Phenolic compounds (mg/100 mL) 3758+2.17° 37.234.92° 40.95:0.34™ 30.49+0.40™ 44.17£1.83°
Vitamin C  (mg/100 mL) 2391£1.45" 21.430.98" 21.03£1.52° 1943147 15.84+1.35°
DPPH activity (%) 21.28+4.10° 22.26+0.85" 17.95+0.85" 28.39+1.88" 19.45+1.80°
L 97.81+0.26* 98.05+0.13" 97.50+0.05° 97.95+0.09* 97.75+0.15®
Color N 7914077 6.684015" 6.16:027 7.10£019" 6.18:030°
b 26.13+2.06" 22.48+0.80" 22.23+1.05" 24.08+0.36" 2157+0.61°

"MeanstSD (n=3) in the same row followed by same letter are mot significantly different by Duncan’s multiple range test (p<0.05).
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Fig. 2. Phenolic compounds and vitamin C contents of liqueur
prepared from Citrus junos fruit peels as affected by fruit peel level.

MeanstSD (n=3) with the same letter above/below the symbol are not significantly
different by Duncan’s multiple range test (p<0.05).
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Fig. 3. DPPH radical scavenging activity of liqueur prepared from
Citrus junos fruit peels as affected by fruit peel level.

MeanstSD (n=3) with the same letter above the bar are not significantly different by
Duncan’s multiple range test (p<0.05).

-—

A )] T@g v g mE IS0 AL vlud
A= Table 291 2t} AEF] WES 9nlsh= L a2
oo GFH7F S5 2 A4S YEloy 2
zpol= gtk FAEE on|sh= - gk o] Ty
b EeTs A4 R Skeke dH S Evh S
Z ofnlsh= b @ Zle] gav]d] AujEsle] Srlehes
73S JERITE o= b #olol| ErE =7 g
A7) AEE zfolof 7191 Aolm, A&EF2] A
Tof Fale] g v o] AA G nAE S S
gt} ¢k, g9 &5 2% gy @a HE&e vlest
o ATt F7RIeH o2 I8l 2 #ed Ve E
7Htkar 3FATH38).

ol AuE Fgte| HH, fA 2] AEF A zo|
o] &nj ] o] g7 v &L JAEF] olglsty 4
ol 2 FEFe A= AR FRIFA FA} 239
E

4

—

[e] =
, 73 B, F v, F UE C 3, ks

rx xS

Table 2. Color properties of liqueur prepared from Citrus junos fruit peels as affected by fruit peel level

Color Fruit peel (%)
property 5 15 25 35 45
L’ value 99.49+0,03*" 98.55+0.02° 97.50+0.05° 97.4540.17° 97.7440.17°
a’ value 2444039 4.18+0.07° -6.16+0.27° 9.61+0.28° -10.98+0.38
b value 6.63097° 13.3210.16" 2223+1.05° 33.2320.79" 37.3240.42°

"MeanstSD (n=3) in the same row followed by same letter are mot significantly different by Duncan’s multiple range test (p<0.05).
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