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Research progress on functional components of pomelo peel
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ABSTRACT: Pomelo peel is a by-product of pomelo processing. It not only has an edible function, but also has a

certain practical value. Therefore, in-depth study on pomelo peel and making full use of pomelo peel resources are

conducive to environmental improvement and resource recycling and utilization, in line with the theme of "clear

water and green mountains are gold and silver mountains" in China. This paper mainly introduced the effect of the

limonin analogues, flavonoids, dietary fiber, natural pigment and other several kinds of main functional activity of

pomelo peel and the extraction process and technological conditions of active substances, as well as summarized the

application of pomelo peel in food, industry, medical health care, to provide reference for the comprehensive

utilization of pomelo peel resources
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Table 1 Extraction methods and conditions of active substances in pomelo peel
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Table 2 Application of grapefruit peel in various fields
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