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Abstract: Pomelo peel was used to prepare polysaccharide by hot water extraction and organic solvent precipitation combined with low
temperaure. Differences of the physical structure and chemical composition of six tobacco carriers were determined by scanning electron
microscopy (SEM) and chemical analysis. The moisturizing dynamics of polysaccharides from pomelo peel on the carriers were also
studied..The results showed that the different carriers had different smoothness and stomata. T he distribution of stomata on upper leaves BsF was
higher than that in the middle leaves CoF. The lowest distribution was found in leaves B1F. The chemical compasition showed that organic acid
content DY>was the highest of 28.1%;and D Y3 was the lowest of 16.2%. The polyphenol content increased from 2.2 mg/kg to 558 mg/kg, and
there was significant difference among varieties. Total sugar content exhibited the highest in CzF of 26.37%, and was significantly higher than
that of other parts. The nicatine content was the minimum in DY1 for 2.82%, while the maximum value was found in B3F for 5.12%. The
moisturizing properties showed the‘moisturizing dynamics of polysaccharides from pomelo peel on the six carriers had different trends. The
moisturizingeffect on BsF was the best, and relatively poor in B1F.
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Fig.1 The SEM face image of physicalstructure of carrier (500
times)
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Table 1 The analysis of chemical components of tobacco carrier

H HLER 1% % 8% B2 % TR HE % % %1% B RS% B 3% B A%/%
DY1 20.53+%2.11 2.3440.11 13.23+x2.06 11.60+1.18 1.53#0.10 25740.11 0.7440.02 2.8240.05
DY> 28.11+2.23 2.2040.18 9.41+1.17 8.33+1.42 1.0940.09 2.7440.14 0.1640.05 4.7740.02
DYs; 16.24+1.85 2.9340.13 11.09+1.34 9.84+1.34 1.1640.05 2.3540.11 0.2840.03 2.31+0.05
BiF 22.30+1.89 4.2840.11 12.24+1.87 11.17+.27 1.1240.05 2.2640.01 0.2740.05 | 4.2340.09
CoF 18.31+2.06 473+#).15 26.3742.48 23.86+1.28 25140.09 1.63#.13 0.1440.01  3.8140.05
BsF 27.18+1.99 5.58+40.12 15.26+1.93  13.61+1.27 1.6540.13 2.33#0.11° 0.3940.01 - 5.1240.04
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Fig.3 The change of moisturizing properities of three tobacco

carriers from Northeast

75 [ "'"'?H.-___#

65 b -
. P ./_.!
2
e
45+ el

35k f

@ 25k ¢

55+

15F

5
1 L L 1 1 L L ]

iH 1 2 i 4 5
] ¢ h

4 ITR=FEMEE B SRR EL

Fig.4 The changeof moisturizing properities of three tobacco
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Fig.6 The effectof the moisturizing of polysaccharide on three
tobacco carriers from Guangdong

MY 2 W AN [ 38R PR e 4T K S an 8] 7
Fiaw, 1B 7 WTRLF H AR 220 DR 715 BsF ORI
RORBEE, KKFN 75.12%, it BuF HICRIERCRAR %
B, RIKEFR 76.6%. 2R HEAREM SRR
LR = S AP 25558, 4 5K, #Eihr T
R SR SR A RS, XU BROK 707 P2 LM
BBk, BIERAIK Tt BN, i B KT 4
HZ PEORIETE M S 2 BERIPER A, 23N HAY)
HEEM Rt HARE, RIMAMHLN L

87



M EmBHL

Modern Food Science and Technology

2014, Vol.30, No.2

AR

T

T 5

0

Thl -

TS -

1 e e

TS0k

TS

T4.0 L . L
Dyl 132 %3 HIF CZF H2F
R
7 BTSRRI A EIERT A A S 48 T ek
Fig.7 The final balanced water loss rate of different tobacco

carrier sprayed polysaccharide
3 g

MPIERH LG50 o, e B K EBAE 1)
ZALR. FLEZNREAK, KEGER, N TR
T RE, B R ARFARMING . MEFH R E,
FH 38 IR S S K MR AR KA MRS AR 5, ok
ST AR IIRIRAE P2 R T . BANETREAS .
A0 I 532 R B A SR P A S [ A R &5
Fo Hifl BRI NP AR AL, b
B BsF 3 S ALHEARE LLrp I CoF 85—k,
B CoF 2% B/ FLHEA SLLE R 3 ByF RS — ik,
H & REREA — BN, R —H X, 2%
M, IRMEEER, Kb 1 S%%E, WIBTEEE
THARFIFP. MR ZHEES Ptk - ORIE S5 2
DI R AR b s, S BoF g AR AR RO fe e, A
BiF HAAR RIS RAR S 22 . 24 L B K
S K VERE VRN = 4k 25 iA] P2 2540, 45K Befabies, FE
oY TR AR BIR AR, X RS T 4%
WAMIBIEIE, BIERMK ) Fib—5B N, BEIR
KA. AEZ BRI M S 2 P A G, 8%
B ARSI, thdpsi bk, SEFCRE. RN
I 2R 254055

BH Lk

[1] AEVG %, TR 7 0, 2l S S R A 2 1 0 B 2B T 5
[3].H 52 24,2009,37(21):18-19
Ren Yijun, Zhang Honglin, Li Jianying. Chemical
composition and pharmacological action of Citrus [J].
Chinese herbal medicine research, 2009, 37(21): 18-19

[2] Wu ting, Guanyue ging, Ye jiannong, et al. Determination of
flavonoids and ascorbic acid in grapefruit peel and juice by

capillary electrophoresis with electrochemical detection [J].

88

(3]

(4]

(5]

(6]

(7]

(8]

(9]

[10]

[11]

[12]

Food chem., 2007, 100(4): 1573-1579

B2 T VR, A5 IR R rh AR BRI R ORI Sk
5 K W IV, 2001,27:77-78

Jia Dong ying, Yao, Tan Min, e al. Research progress in
physiological active components in pummelo peel [J]. Food
and fermentation industry, 2001, 27: 77-78

Builarelli F, Cartoni G P, Coccioli F, et al. Aanlysis of bitter
essential oils from orange and grapefruit by high performance
liquid chromatography with microbore columns [J]. Journal
of Chromatography A,1999, 730: 9-16

Viuda-M atos M, Ruiz-Navajas Y, et al. Antifungal activity of
lemon(Citrus lemon L.), mandarin(Citrus retivulata L.), grape
fruit (Citrus paradise L.) and orange (Citrus sinensis L.)
essential oils [J]. Food control, 2008,19:1130-1138
Marie-Elisabeth ~Cuvelier, et al.
Antioxidant activity and phenolic composition of citrus peel
and seed extract-[J]. Joumal of Ariculture Food Chemistry,
1998, 46: 2123-2129

Osterveld A, Harmsen J S, \bragen A G J, et al. Extraction

Alessandra  Bocco,

and characterization polysaccharides from green and roasted
Coffea ar-abica beans [J]. Carbohydr Polym. 2003, 52: 285-
296

L7 8% S0 i o SR ) ST K e G e S LR
FE[J]. £ i 5 1% 2004,20:28-30

Yang Bao, Zhao Mouming, Li Baozhen, et al. Study on
extraction conditions of litchi shell activated ingredients [J].
food and machinery, 2004, 20:28-30

D B R A G R - A R ) ) 2 W A
B 75 T B AR b K 4524, 2004, 27(2):87-90

Wang Zhongmin, Wang Yuejin, Zhou Peng. Determination of
grape polysaccharide content by phenol - sulfuric acid
method [A]. Shaanxi: Journal of Xinjiang Agricultural
University,2004, 27(2): 87-90

S 8RR DRI Dl PR SRR S 4R J] A, 1994, 3:
11-12

Zhang Xiaokang. The humectant properties and process
experiment of moisturizing [J]. Tobacco science and
technology, 1994, 3:11-12

Ty Bl . LR SRR B RE LG 0] ME B R, 2006,4:28-29
Yi Jinman. The performance comparison of several
humectant [J]. tobacco science and technology, 2006, 4: 28-
29

WG4, SO0 F A it 3 AT S AR SER MDA Rl B
A2 Bz LA i 4R 2007

Chen Yuejiao, M a Yingdan. Food analysis and inspection [M].



MR ERRH Modern Food Science and Technology 2014, \Vol.30, No.2

Guangzhou: Zhongkai University of Agriculture and phosphomolybdic phosphotungstic acid reagents [J]. Am. J.
Engineering, College of light industry and food, 2007 Enol. Vitic., 1965, 16(3): 144-158
[13] Singleton V L, Rossi J A. Colorimetry of total phenolics with

89



