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Effect of Citron Pomace Oleoresin and Sugar Contents on
the Quality of Citron Jelly

Hye Young Jo, Tae-Young Kang, Junho Jung, and Sanghoon Ko*

Department of Food Science and Technology, Sejong University

Abstract

The objectives of this study were to prepare citron jellies containing citron pomace oleoresin, vitamins, and minerals
and to investigate the effect of sugar and xylitol composition on their appearance and texture properties over time.
The citron jellies were prepared with the ingredients of citron juice, gelatin, citron pomace oleoresin, vitamins, sugar
(0, 25, and 50%), xylitol (0, 25, and 50%), and minerals. The lightness of the citron jellies decreased with increas-
ing sugar content. On the contrary, the hardness of the citron jellies increased with increasing sugar content. The
addition of citron pomace oleoresin lowered the lightness and hardness of the citron jellies. Sugar recrystalization
in the citron jellies occurred over time; the sugar recrystalization was high in the citron jellies prepared with a high
content of xylitol. In conclusion, the citron jellies prepared at 25% sugar and 25% xylitol showed the smallest

change of appearance and texture property over time.
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Table 1. Compositions of ingredients for citron jelly preparation
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Formulation of citron jellies (%)

Ingredient
S50X0 S25X25 S0X50 0S50X0 0825X25 0S0X50
Citron juice 6.3 6.3 6.3 6.3 6.3 6.3
Citron pomace oleoresin 0 0 0 0.2 0.2 0.2
Gelatin 6 6 6 6 6 6
Water 37.7 37.7 37.7 37.5 37.5 37.5
Sugar 50 25 0 50 25 0
Xylitol 0 25 50 0 25 50
Table 2. Compositions of vitamins and minerals added in the citron jelly
Nutritional additive =~ Added amount (mg) RDA* Nutritional additive =~ Added amount (mg) RDA

Vitamin B, 0.6 1.2 Vitamin C 60 100

Vitamin B, 0.8 1.5 Vitamin D 0.005 0.01

Vitamin B, 8 16 Vitamin E 5 10

Vitamin B 0.8 1.5 Zinc 4.5 9

Vitamin B, 0.2 0.4 Calcium 140 700

Vitamin B, 0.0012 0.0024 Magnesium 35 350

“Recommended daily allowance, Dietary reference intake for Koreans (adult male), The Korean Nutrition Society
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Fig. 1. Change of appearance of citron jellies prepared at different formulas during storage up to 30 days. Citron jellies were prepared
at different conditions: S50X0 (sugar 50%), S25X25 (sugar 25% and xylitol 25%), SOX50 (xylitol 50%), OS50X0 (sugar 50% and oleoresin
0.2%), 0S25X25 (sugar 25%, xylitol 25%, and oleoresin 0.2%), and OS0X50 (xylitol 50% and oleoresin 0.2%).
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Fig. 2. Color changes of the citron jellies during storage: (A) L-value, (B) a-value, (C) b-value, and (D) AE-value.
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