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Abstract

In order to assess whether the fine powder of Jeju citrus can be used for better quality characteristics in food
processing, we first prepared ultra-fine powder C20 (20 mesh of citrus), C40 (40 mesh of citrus), and C100 (100
mesh of citrus). The mean particle size of C20, C40, and C100 were 662.6+176.9, 344.6+£126.8, and 91.7+54.9
um, respectively. The antioxidant activity measured by the 2,2-Diphenyl-1-picrylhydrazyl (DPPH) and 2,2’
-Azino-bis(3-ethylbenzothiazoline-6-sulfonic acid) diammonium salt (ABTS) radical scavenging assay and ferric
Reducing Antioxidant Power (FRAP) assay was the highest in C100. Moreover, increasing mesh of citrus increased
the L* and b* values of citrus, but not the a* value of citrus. Using a prototype developed from the powder,
we performed sensory tests for taste, color, texture, flavor and overall preference. C100 showed the highest score
compared to C20 and C40 in the sensory evaluation. Particularly, C100 had excellent flavor among all the powders.
Our results collectively indicate that the Jeju citrus supplementation has better quality characteristics during food
processing; this may aid in the development of food ingredients for functional food materials. Furthermore, a high
mesh of citrus provides better quality in citrus-based food processing.
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Fig. 1. Particle size distribution of Citrus reticulata (Blanco) var.

erythrosa.
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Fig. 2. Hunter color of Citrus reticulata (Blanco) var. erythrosa (A) Pictures of each particle size of Citrus reticulata (Blanco) var. erythrosa
and (B) Color degree of each particle L : Lightness, a : Redness, b : Yellowness
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Fig. 3. Antioxidant activities of Citrus reticulata (Blanco) var. erythrosa with different particle size measured by DPPH (A), FRAP (B)

and ABTS radical scavenging assay (C).
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Fig. 4. Sensory evaluation of Cifrus reticulata (Blanco) var.

erythrosa.
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