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Review on Extraction and Application of Dietary Fiber from Fruit Pomace

ZHANG Yu,FANG Xiang-hong ( Anhui Vocational and Technical College , Hefei, Anhui 230011)

Abstract Fruit pomace is the highest proportion of residual products after fruit processing, which is rich in dietary fiber.Dietary fiber can pro-
mote digestion and absorption, prevent cardiovascular disease and control blood sugar.In this paper,the research progress of extraction and ap-
plication of dietary fiber from fruit pomace in recent years was reviewed ,including the classification and functional function of dietary fiber,six
extraction methods of dietary fiber from fruit pomace ,application and prospect in food field,so as to provide reference for the added value and
subsequent development and utilization of dietary fiber from fruit pomace.
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