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Study on the changes of dietary fiber components in
peach pomace during fermentation

XU Xiao-gian, LIU Shu-tong, WANG Can-lei, CUI Meng-meng,

SUN Liang, ZHOU Zhu-jun, LENG Ping”
(College of Agronomy and Biotechnology, China Agricultural University, Beijing 100193, China)

Abstract This study is to analysis the changes of components content of dietary fiber in peach pomace during
fermentation. Peach pomace was stored in a sterile container,compressed oxygen and made the condition as much as
anaerobic fermentation that happens without oxygen. In addition, other peach pomace was stored in a sterile container
too, stirred constantly to increase the gap and made the condition as much as aerobic fermentation that happens in
oxygen. The result shows that, in aerobic fermentation, the contents of total dietary fiber, cellulose, soluble pectin are
deceased by 14.9% ,17. 1%, 14. 4% ; the content of soluble dietary fiber is increased by 7.7 % ; the content of total
pectin don’t change significantly. In anaerobic fermentation, the contents of total dietary fiber. cellulose and soluble
pectin are deceased by 20.4% ,10. 4% ,9.86 % ; the content of soluble dietary fiber is increased by 13.7 % ; the content
of total pectin is decreased by 1. 03% . Therefore, dealing with fresh peach without delay can benefit to maximum

extraction rate of components of dietary fiber in peach pomace.
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Fig. 1 Content changes of total dietary fiber and soluble dietary fiber of fresh peach

pomace in aerobic fermentation and anaerobic fermentation
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Fig. 2 Content changes of total pectin,soluble pectin,cellulose and hemicellulose of fresh

peach pomace in aerobic fermentation and anaerobic fermentation
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Fig. 3 Changes of soluble sugar, titratable acid,pH of
fresh peach pomace in aerobic fermentation

and anaerobic fermentation
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