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Research progress on utilization status and deep processing of
functional components of Ougan citrus
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Abstract: Ougan (Citrus Suavissima Hort. ex Tanaka) as a long
history of edible and medicinal fruit, has a unique taste, and can
clear heat, detoxify, eliminate phlegm and relieve cough.
However, because of its slight bitterness, it has a strong regional
consumption and is not widely accepted. This review focuses on
the preparation technology and content analysis of nutritional and
functional components in Ou orange, summarizes the research
and development status of the processing products of ou orange,
such as traditional "Gan er wen" and tangerine peel, as well as
new Ougan enzyme, fruit vinegar and fruit wine, and points out
the future research direction in the field of deep processing of ou

orange.
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Table 1  Nutrient composition and their contents per

100 g of Ougan mandarin fruit

KAy, R WRIE B/ 8/ HAEEC/ HER D/
g /g Hi/g g mg mg mg
84.7  0.34  4.13  9.47  55.2 26.7 560

R . B S ) B H B A AR AR L0 45 4, B8
il 4% ol A5 75 B (A FB) Il — > M I 3R (C) 4, AR
B 5 C ¥R 207 B W25 577 LU 20X 4 AS [R] 1) # i
FALEY™ . H AT Y A PR B A PR
T AR, B R MR AR RS e 8 R
BB IR R (1), Herp 4 i o o TR Y . 40 355 il 0
R B AE OB BT R L 53 Ak 4 Rk 2 B R AL B
B (PMFs) , 638 TR 8 1 Bk 2 2R R R DA e 5- K
SRR 2. 3 X R AH R TR R A G B2 1 2 L3R
A D Hh B TR A S ARSI AT LA L R A R R
AR MR AR K PR T R e D oo
R F 7B 45 F0 AL 04 A ik B e o E 1 R SR T A (69,514
8.67) mg/g « DWW, F/NREEN HE 5T R0, B AH SR i
ST B9 R AR IR T4 R .80 % 2B, M IR 60 °C LM
FAARE T h, B 1+ 18 (g/mL) , BB RE AT S fz 8 3
R 2.143 % 5 K W R RO B A T AR L 3K 44 1

U
HO Y "OH OHO

'<o> bRl ati (d) MG

0 0
00— 00—
e N S e
0\ /o 0\ 0

/
(1) IR =R

(e) BN

N\ -0 7
(h) S-EHIENFRER

A1 BiMPEZEFRGLFEMNX

Chemical structures of the main flavonoids in
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Table 2 The main volatile substances in each part

of Ougan mandarin
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