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ABSTRACT

To identify and compare the nutritional composition of different kinds of citrus, three
examples (Citrus fruit, Kumquat, and Hallabong) were taken from Jeju island in Korea at
the same time and their nutritional compositions were measured using the Association of
Official Analytical Chemists (AOAC) method. The proximate components (moisture,
protein, fat, fiber, ash, and carbohydrates), mineral and vitamin contents were measured.
The Nutrient composition revealed some significant differences among the Citrus. The
Citrus fruit has more moisture and Fe content than those of the Kumquat. The Kumgquat
contained more ash, Ca, Na, Mg, Zn, Vitamin A, and B than the other Citrus specimens,
while the Hallabong had the most protein and Fe. However, fiber, K, Vitamin B;, C and
niacin contents were not significantly different among the specimens. The resulis
demonstrate that the three kinds of citrus used in this study have different nutritional
compositions, but they can all be used as a good food for supplementation of K, vitamin
A and C. We hope the nutritional analysis of Citrus specimens will be helpful in meeting
the consumer’s interest in these Citrus, and increase the export of our Citrus produce.
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Table 1. Proximate composition of Citrus

(%)
Proximate nutrients Citrus fruit Kumgquat Hallabong
Moisture 87.8+0.1"™ 77.1£0.1° 85.410.6"
Protein 0.99:0.04° 1.03+0.03° 1.2020.03"
Fat 0.14:+0.01° 0.05+0.01° 0.05+0.01°
Fiber 0.74+0.11™ 0.86+0.09 0.55+0.12
Ash 0.3130.01° 0.50+0.01° 0.42+0.01°
Carbohydrate 10.0£0.1° 20.5+0.1° 125405

1) Values are meantSE, NS : Not significant

a, b, ¢ ; Means with different superscript on the same column are significantly different at p<0.05 by Duncan’s

multiple range test
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Figure 1. Comparison of the energy levels in Citrus
a, b, ¢ ; Means with different alphabets on the same kinds of bars are significantly
different at p<0.05 by Duncan’s multiple range test
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Table 2. Mineral contents of Citrus
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Nutrients Citrus fruit Kumgquat Hallabong
Calcium, Ca 9.0+0,2"° 29.1+0.3" 4.6£0.4°
Phosphorus, P 17.80.5° 21.840.01° 23.120.7

Tron, Fe 0.48+0.02" 0.26+0,03° 0.53+0.08"
Sodium, Na 14.7:0.4° 16.40.6" 12.7+0.2°
Potassium, K 119.616.6" 137.8+12.2 120.7£7.0
Magnesiu, Mg 115409 14.2+0.5° 7.60.4°

Zinc, Zn 0.09+0.01° 0.16+0.02° 0.12+0.02®

1) Values are mean+SE, NS : Not significant

a, b, ¢ ; Means with different superscript on the same column are significantly different at p<0.05 by Duncan’s multiple

range test



Table 3. Vitamin contents of Citrus

Nutrients Citrus fruit Kumgquat Hallabong
Vitamin A (RE) 160.048.8"° 257.0+7.8° 164.8+18.0°
Vitamin Bl (mg%) 0.07+0.01° 0.10£0.01° 0.070.01°
Vitamin B2 (mg%) 0.13:0.02™ 0.13+0.01 0.13£0.01
Vitamin C (ng%) 47.50,1™ 56.1+1.9 48.6£19
Niacin (mg%) 0.67+0.04™ 0.75+0.05 0.69+0.02

1) Values are meanzSE, NS : Not significant

a, b ; Means with different superscript on the same column are significantly different at p<0.05 by Duncan’s multiple

range test
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