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Abstract

Dietary fibers (DF) have been used as functional food components due to the various health promoting ac-
tivities. Dietary fibers have been separated from the peels of Korean tangerine by employing ultrafiltration
(UF) membranes. Optimum conditions in a batch type ultrafiltration unit using YM100 (molecular weight cut-
off, MWCO=100,000), YM10 (MWCO=10,000) and YM1 (MWCO=1,000) membranes were : transmem-
brane pressure 7.5 psi, temperature of the peel exfracts 35°C, and pH of the peel extracts 3.0, respectively.
The flux in YM 10 membrane unit was higher than that in YM 100 or YM 1 membrane unit. However, YM
100 membrane was superior to YM 10 or YM 1 membrane with respect to the recovery of the rententate and
the contents of DF. The contents of DF in the tangerine peel extracts, in the 170 mesh retentate, and in the
YM100 retentate were shown to be 33.4%, 18.5% and 8.4% based on dry matter, respectively. Most dietary
fibers were recovered at the separation stages of 170 mesh and YM 100.
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Fig. 1. Effect of temperature on ultrafiltration (UF)
flux of tangerine peel extracts transmembrane pressurc=
7.5 psi, pH=4.5
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Fig. 2. Comparison of UF flux of tangerine flesh and
peel extracts transmembrane pressure=7.5 psi, temperature=
35°C, pH=4.5
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Fig. 3. Effect of pH on UF flux of tangerine peel ex-
tracts transmembrane pressure=7.5 psi, temperature=35"C
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Fig. 4. Effect of membrane molecular weight cut-off
on UF flux of tangerine peel extracts transmembrane
pressure=7.5 psi, temperature=35"C, pH=3.0
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