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Research Review on Comprehensive Utilization of Fresh-Cut Fruit Pomace
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ABSTRACT: The work aims to summarize the current directions and methodological studies on the further utilization of
four representative fruit pomace of fresh-cut apple, watermelon, pineapple and citrus, and to provide references for the
subsequent utilization of fresh-cut pomace. By searching the related literature at home and abroad, the methods of single
nutrient extraction or overall comprehensive utilization of different fresh-cut fruit pomace were summarized. The residue
nutrient contents in fresh-cut fruit pomace were rich and highly available, so attention should be paid to processing and
utilization to avoid wasting resources. The nutritional value and main components of pomace of four fresh-cut fruits such
as apple, watermelon, pineapple and citrus are systematically listed, and the research results on the extraction and utiliza-
tion of nutrients (such as polyphenols, flavonoids, pectin, polysaccharides, dietary fiber and other resources) contained in
the pomace of four fresh-cut fruits are introduced, in order to attract attention to the utilization of fresh-cut pomace re-
sources.
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AT L3 3 396 B T o A TR A v ) 2R G 4 B A B
SE4bPl,
225 #HlEEKEEE

ST AR 2 3 WF T e PP T e Sk B
o 55%, MR TR HC 0.35%, T AR K
9 0.20%HF, AT 8 TT M P IR FE R L R
FE L PUPR A . Wi R KRBT RECIAR
B REE R A

3 EBYIEEMIERIRMEE

3.1 EEREEFMS

TR R 7 AR SR TR 50%~60%, TE I 1E
BN T S R R 8 R v SR RN R 2
RZ, WMRAIMA A, 2o ™ &R
YUl 2z — o BELIHE R LS 08 3R A A
TR B SRR B, 38 R rh S 2R A L
e, MESS . AR . R H REWERRY R, K
R SR R 1.7%, 5 TR 9.2%, X
A B B 20 37 8 LA g S KSR SR ) 7 e
£yl 11 s M= EEI E 703 0 N D sy 1 I AN 291 B
B o S, B MG S E I, K R
B T DA o i i A5 FTARE PRS0 % B 3 R A, Rl
B 8 R A mT DL — e U SR o th e

B HOE TR B E SR U SR AR Y X TR
B T ROZ AT IR E R AR SE K i ek D)5 8 R
BB TER &R, OF B 2 Wik o i £ D) ik %
BB e g, ZBERE, KIEHLEREZE
U AR o
3.2 HYIFRERENEZESNA
3.2.1 LEHRE

[0 IR 71| e A 1 7N = D1 R
7 - B (R R A A [ 0 2 %o 9 8 Bz v &2 )y
P FEUHCR T4, B AR IUR A £ BEAR LA 50
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CPEERRHUE M B T 2 SHC R L (g/mL) 145,
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