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Abstract: Citrus peels have significant economic and medicinal values. To realize the full utilization of citrus fruits, a comparative study
was carried out to illustrate the color and textural property of citrus peels dried by freeze drying, hot-air drying, and mid- and short-wave infrared
radiation drying. Different drying conditions significantly affected the color and textural property of citrus peels (p < 0.05). The browning
reaction caused AE changes in citrus peels, and the degradation of carotenoid led to a decrease in b value. When the drying temperature was in
the range of 60 ‘C to 90 C, L value, a value, b value, and total carotenoid content of dried citrus peels decreased with increasing temperatures,
and AE value and browning index were elevated. The variation of microstructure provided a theoretical basis to further study the crude fiber,
textural parameters, drying efficiency, and rehydration of citrus peels. If the microstructure was loose, undamaged, and regular, the dried citrus
peels had high crude fiber content, suitable hardness and crispness, and good rehydration. The mid- and short-wave infrared radiation drying at
relatively low drying temperatures (60 ‘C~70 ‘C) gave better color and structural quality compared to that by freeze-drying and hot-air drying.
This study provides an important theoretical basis for the industrial production of dried citrus peels.
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Fig.1 Appearance of citrus peels in different drying conditions

AT TG R M EFENE 2 fR. g%
LA, EEAURTRER Ly o b EEK, AE i
/No MFETHRIREE T, RIRLIN TSGR Ly as b
EHIRTRAXTEAEG L, TAE BN T HIAT 4 72T
BEIRFE 60 'C~90 C 2 [a], T/ L av bHFEE T
BRI R s LT P, AE (R E R E s 2
BT Eadh  AERIATHE, L by AE {HTE 60 “C~90 C
FALERH 2 A BB EEESR (p<0.05), a fHIE
60 ‘CH170 ‘ChEFEZH. 80 ‘CAHI90 “CALHEL 2 [A] ¥4
BEMBEER (p>0.05). (EHEEAIMEEREF,
L. by AEfHYE 60 ‘C~90 ‘C&AbFRLH 2 R4S B 0 %
HZER (p<0.05), a{BHTE 70 ‘CHI80 CALHEL Z (AR
EIMBEZER (p>0.05).

60 - oL 135

50 F Oda =+AE
Hb

28
40 |

30

20

-G LY G O O O
%@wyﬁwwfw
& 2 NEIFRF B & iFHFMm
Fig.2 Effect of different drying conditions on the color of citrus
peels
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F 1.28+0.06°
FD L11£0.01°  961.90+£109.13°¢  0.91x0.14%"
HAD60  1.09+0.01°  1250.19+176.48"  1.57+0.15"
HAD70  1.09+0.02°  1018.92+127.25°  1.17+0.29%
HADS0  1.10+0.00°  938.78+180.60"!  0.99+0.16%
HAD90  1.09£0.00°  826.14+82.56°°  0.79+0.17
IRD60 1.15£0.02°  1021.79£77.75°  1.41+0.39"
IRD70 1.14+0.09°  998.36£110.73*  1.05+0.17%
IRDS0 1.10£0.01°  788.71£12024%  0.86+0.13°
IRD90 1.11£0.05°  698.21+114.36° 0.67+0.15°
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