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Chemical Constituents and its Quality Characteristics

of Hallabong Tangor (Citrus kiyomi x ponkan)

Sang-Hyup Lee, Jong-hyun Kim, Hee-Chan Jeong and Jeong-Sam Koh®
Faculty of Biotechnology, Cheju National University

ABSTRACT

Hallabong
tangor (Citrus kiyomi X ponkan) cultivated in

Physicochemical properties  of
vinylhouse heated sometimes were investigated.
Moisture content and total sugar were 88.19%
2.25% and 8.95%+1.07%, and acid content were
1.04+0.12%% in Hallabong. Vitamin C content
of Hallabong was 75611583 mg/100g, that
was higher than Citrus unshiu. Potassium
content of MI6A was 1085.2mg/kg, while
lower at 10424mg/kg. The
contents of inorganic elements in a decreasing
order were B > K > Na > P > Mg in
Hallabong. Sucrose was 4.03*0.65%, almostn
half of total free sugars. Fructose and glucose
were 255+0.19% and 2.60£0.18%, respectively.
Citric acid in Hallabong and M16A were 0.786
+0.02% and 0615%0.06%, 88.22% and 70.69%
among total organic acids, respectively. The

Hallabong was

content of malic acid was higher in MI6A,
compared to Citrus unshiu. Hesperidin and
narirutin were identified main flavonoids of

Hallabong.

Hallabong tangor,
analysis, physicochemical property
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Table 1. Physical properties of Hallabong tangor

. Fruit | Fruit weight |Peel thickness| Specific Flesh ratio
Width/Length index (g) (mm) gravity (%)
Hallabong | 91.46+2.24/86.74+3.05 1.06 386.6+45.62 3.83£0.80 0.70+0.07 |76.14*3.24
MI16A 87.88+3.16/87.44*+6.84 1.01 311.0+33.32 4.01+0.85 0.74+0.02 |76.15+4.88
Table 2. Proximate constituents of Hallabong tangor flesh(%)
Moisture Total sugar Crude fiber | Crude protein Crude fat Ash
Hallabong 88.19+2.25 895*+1.07 0.42+0.08 2.72£0.10 044=*0.10 0.2+£0.05
MI16A 8781+192 807+052 054+0.06 2.78+0.26 0.26*+0.03 0.2+0.03
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Table 3. Physicochemical properties of Hallabong tangor juice

Solid Soluble | Total suger Reducing Total acid Volatile
(°Brix) (%) (%) (%) acid(%) P
Hallabong 13.310.83 8.95+2.07 5.2310.48 1.0420.12 0.01 3.1620.13
MI16A 11.910.26 8.07+0.52 4.04+0.13 0.84+0.09 0.02 3.38+0.08
Extract Specific Brix/Acid | Vitamin C Color
(%) gravity(14T) ratio (mg/100g) L a b
Hallabong 1081+1.21 | 0.700+0.07 | 12.78+0.79 | 75611583 | 80.64+092 | 8.14+1.03 | 16.77+1.42
MI6A 11.78+0.45 | 0.740£0.02 | 14.16£1.43 | 64.03+601 | 81422094 | 6.03+0.28 | 17.90£1.20
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Table 4. Mineral content of Hallabong tangor flesh
mg/100g mg/kg
P K Ca Mg Na B Zn Mn Fe Cu
Hallabong 1152 | 10424 | 559 67.1 1444 | 2001.0 44.1 32 915 909
MI16A 1154 | 10852 | 44.3 61.2 1325 | 20065 76.6 105 166.4 69.4
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Table 5. Free sugar of Hallabong tangor

juice(%)
Fructose Glucose Sucrose
Hallabong | 255+0.19 | 260£0.18 | 403065
MI6A 2.19+0.11 | 226*0.11 | 581%*0.18

Table 6. Organic acid of Hallabong tangor
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Flavonoid
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Oxalic acid { Malic acid | Citric acid
Hallabong |0.00210.0003{ 0.103=0.01 0.786£0.02 PN P o = x
MI6A |0.001£00002] 0.254+0.03 | 0615%0.06 pzteos AN deBdEel FHHANA
HRENS AEIHQY. F¥ FFE 819*
Table 7. Flavonoid content of Hallabong(mg/100g)
Narirutin Hesperidin
Flesh Peel Flesh Peel
Hallabong 2237157 543.9+539 4019%10.3 1,7635%25.2
MI16A 1671113 4853+364 300.7+21.9 1,4252+539
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