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Functional components of citrus peel and its processing
and application status
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Abstract; By overviewing the characteristic functional
components of the citrus peel and its physiological activities such
as antioxidant, anti-bacteria and anti-inflammation,
hypoglycemia and lipid-lowering, the current domestic and inter-
national situation of citrus peel processing and its applications,
summarized in this review, and the technical solutions to compre-
hensive processing and applications in a stepwise manner, were
also discussed. Finally, the future directions on the researches
and applications of the citrus peel were prospected.
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