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Research article
Ερευνητικό άρθρο

ABSTRACT: The chemical composition and in-vitro digestibility of bitter orange (Citrus aurantium), Grapefruit 
(Citrus paradisi), mandarin (Citrus reticulata), lemon (Citrus limon) and orange (Citrus sinensis) peels and pomac-
es were assessed for their ability as alternative feed. Chemical composition assessment was done through chemical 
analysis, and ANKOM Daisy II incubator was used to determine the in-vitro digestibility. There was no statistical 
significance between citrus byproducts in terms of chemical composition (p>0.05). The citrus by-products had high 
amounts of total phenolic content (p ≤0.01). The in-vitro digestibility of the peels was significantly higher than the 
pomaces (p<0.001). The five citrus species in this study showed high metabolizable energy and are viable as non-for-
age energy sources in ruminant feed. Lemon byproducts had higher protein compared to others but not sufficient as a 
single protein source while bitter orange pomace had higher total phenolic content and digestibility. The abundance of 
citrus agro-industrial byproducts, their chemical composition and their digestibility makes it a good consideration for 
ruminant feed modification.
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INTRODUCTION

The environmental advantage of reducing the huge 
waste from citrus agro-industrial byproducts, re-

duction in the cost of production of citrus fruits, and 
the capacity for degradation and utilization of the by-
products by ruminal microorganisms (Yeganehpour et 
al., 2021) gives them the potential to be utilized as 
livestock feed alternatives (Woyengo, 2016; Sprang-
hers et al., 2016). These factors have led to studies on 
the utilization strategies of citrus agro-industrial by-
products for improved production of beef, dairy and 
cheese quality (Chiofalo et al., 2004; Polyorach and 
Wanapat, 2015; Liotta et al., 2019). 

Citrus byproducts are considered to be cheap, high-
ly fermentable carbohydrates in the rumen, which are 
rich in energy, low in crude protein having a potential 
as a non-conventional replacement for energy sourc-
es in ruminant feed (Lashkari and Taghizadeh 2015; 
Tayengwa et al., 2021; Fegeros et al., 1995). Fegeros 
et al (1995) and Alnaimy et al (2017) confirmed the 
safe inclusion of dried citrus peels and pomaces as a 
non-forage replacement of energy sources in rations 
of beef, growing cattle, and lactating ruminant with 
limited risks and effects on the animals. Türkiye is a 
top citrus producer with a likelihood of high citrus by-
product generation although available reports are lim-
ited (FAO, 2016; Uzun and Yesiloğlu, 2012). Three 
years (2018/2019, 2019/2020, 2020/2021) average 
citrus distribution in Türkiye reported by USDA/
GAIN 2020 showed total distribution to utilization 
(fresh consumption + processed) ratio of 1.2:1 for or-
ange, 2:1 for mandarin, 2.7:1 for lemon and 1:0.9 for 

grapefruit leaving excess to exports and waste gener-
ated from the agro-industries and consumption.

Although the quantities of citrus agro-industrial 
byproducts generated, and their utilization was not 
clearly reported, Özkan et al (2017) suggested that 
there was a sizable use of these byproducts in ruminant 
ration. In addition, citrus peels and pomaces are rich 
in phenolic compounds which have various bioactive 
properties which include antimicrobial, antioxidant 
and anti-inflammatory properties (Paula et al., 2016). 
Natural and plant based phenolic compounds such as 
in citrus byproducts is preferred to synthetic phenolic 
compounds as feed additives in ruminant rations due 
to safety concerns and general perceptions. Also, the 
use of phenolic compounds as feed additive in rumi-
nant diet is common because of their potentials for 
ruminal ecosystem modification, improvement of ru-
men fermentation conditions (Kalantar, 2018; Ehsan 
et al., 2013) and enhancement of nutrient utilization 
in the rumen. (Lee et al., 2017; Paula et al., 2016).

A review of the chemical composition of five cit-
rus byproducts used in this study (Table 1) showed 
that few studies had been done on bitter oranges (Go-
rinstein et al., 2001; Ersus and Cam, 2007; El-aal and 
Halaweish, 2010; Guimarães et al., 2010; Hegazy and 
Ibrahim, 2012; Sir Elkhatim et al., 2018; Rehman et 
al., 2020). Furthermore, the in vitro dry matter di-
gestibility studies carried out by Lashkari and Tagi-
zadeh (2013) on bitter orange peels and pomace gave 
IVTDM values of 87% and 84.8% respectively. Also, 
several studies carried on the IVTDM of lemon pom-

Table 1: Review of nutritive value for peels and pomace/pulp byproducts of bitter orange, grapefruit, mandarin, lemon and sweet 
orange

Citrus species Dry matter 
(%)

Crude ash 
(%)

Crude protein 
(%)

Crude fibre 
(%)

Neutral detergent 
fibre (%)

Acid detergent fibre 
(%)

Peels
Bitter orange - 8.90 6.90 - - -
Grapefruit 87.66 3.29 5.78 10.68 - -
Mandarin 96.21 3.96-10.03 2.16-8.55 7.14-27.89 - -
Lemon 90.42-96.99 2.52-6.26 5.87-9.42 12.47-15.18 - -
Orange 88.90-96.86 2.56-4.24 1.79-9.06 6.30-13.90 10 7.60-18.32
Pomace/ pulp
Bitter orange 93.10 6.44 8.25 - 21.23 17.04
Grapefruit 87.34-90.91 4-5.87 8.01-9.14 - 16.66-20.9 13.08-17.6
Mandarin 88.72-91.02 4.8-6.78 6.64-6.99 - 11.38-22 8.48-17.9
Lemon 87.1-90.69 4.15-6.9 7.27-9.54 - 16.68-21.97 15.1-19.45
Orange 88.73-93.2 1.2-5.5 4.26-8.68 - 14.74-21.4 11.95-18.3

(Gorinstein et al., 2001; Figuerola et al., 2005; Marín et al., 2007; Magda et al., 2008; Hon et al., 2009; Bejar et al., 2011; Atta and El 
shenawi, 2012; Ghanem et al., 2012; Lashkari and Tagizadeh, 2013; Palangi et al., 2013; Lashkari and Tagizadeh, 2015; M’hiri et al., 
2015; El-ghfar et al., 2016; Nagarajaiah and Prakash, 2016; Özkan et al., 2017; Beyzi et al., 2018; Castrica et al., 2019)
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ace resulted in high digestibility values that ranged 
from 85.76%-91.2% (Trıpodo et al., 2004, Lashkari 
and Tagizadeh, 2013). In addition, high IVTDM val-
ues within the range of 89.0%-90.6% were obtained 
for orange pomace from studies by Aregheore (2000), 
Tripodo et al (2004), Lashkari and Tagizadeh (2013), 
Alnaımy et al (2017). However, there seemed to be on 
a general basis limited research and available reports 
on the in vitro digestibility of citrus species of focus 
in this study. In addition, there are limited compara-
tive studies on the chemical composition of the five 
citrus species used in this research although studies 
had been done on different citrus species.

The study assessed and compared the chemical 
composition and in vitro digestibility of agro-in-
dustrial byproducts of Citrus grown in Türkiye. The 
chemical composition assessment and in-vitro true di-
gestibility studies in this work aimed to provide depth 
understanding of the difference of effects between 
the species and samples as well as their nutritive po-
tentials as an alternative ruminant feed. The novelty 
included the identification of less consumed citrus 
species (bitter orange), mainly used as ornamentals in 
the Mediterranean as having high nutritive value and 
digestibility. Also, the comparisons of citrus byprod-
ucts present clarity on the difference of their nutritive 
value and digestibility which is important for choice 
and decision making on ruminant feed composition.

MATERIALS AND METHODS
Bitter orange (Citrus aurantium), grapefruit (Cit-

rus paradisi), mandarin (Citrus reticulata), lemon 
(Citrus limon), and sweet orange were obtained from 
the commercial markets in Niğde and Adana provinc-
es of Türkiye. Fruit washing and juice extraction were 
done after which 2.5 kg of each citrus fruit purchased 
was used for peels and the other half (2.5 kg) was 
prepared for pomace. The peels and pomaces were 
cut into pieces of 1-2 cm, weighed, and dried in the 
oven at 50°C for 48 h to obtain air-dry matter (AOAC, 
2005). Grinding of the peels and pomace was done 
using Retsch ZM 200 mill with a 1 mm sieve. The 
samples were assessed for their chemical composition 
and in vitro digestibility at the Niğde Ömer Halisde-
mir University’s animal nutrition research laboratory.

Chemical analysis
The chemical analysis carried out towards assess-

ing the chemical composition of the samples included 
the determination of dry matter (DM) after oven dry-
ing at 105°C for 24 h, crude ash (XA) with the use of 

a muffle`s furnace at 600°C for 4 h and crude protein 
estimation with the use of kjelroc digestion unit and 
OPSIS liquid line analyzer according to AOAC, 2005. 
In addition, acid detergent fibre, crude fibre (CF), and 
neutral detergent fibre (NDF) were analyzed using the 
Van Soest et al (1991) method. Total phenolic content 
was also analyzed using the Folin-Ciocalteu’s reagent 
method (Waterhouse, 2001). Absorbance readings 
were measured at 765 nm and a gallic calibration 
curve was determined (R2, 0.9959). Total phenolic 
content was expressed as mg GAE/g. All assessments 
were done in replicates for the peels and pomaces of 
the citrus species. The ME values for the citrus peels 
and pomaces were calculated using equations by Dug-
more (1995), ME (MJ/KgDM): 13.50+0.263%EE-
0.133%XA-0.13%ADF (ME- metabolizable energy; 
EE- ether extract; XA-crude ash (%DM); ADF-acid 
detergent fibre).

Citrus digestibility
Peel and pomace samples of the five species were 

assessed for in vitro digestibility using the ANKOM 
technology, DAISY II incubator (Robinson et al 
1999). Combined buffer A and B solutions were pre-
pared and adjusted to pH of 6.8 at 39oC. Fresh rumen 
liquor and content of two postmortem mature Holstein 
cattle was used for in vitro digestibility. The animals 
were fed a total mixed ration containing 20 % forage 
and 80 % concentrate prior to slaughter. The rumen 
liquor was collected, blended and purged with CO2 at 
39oC. Thereafter, the rumen digesta was filtered using 
a four-layered cheese cloth. Subsequently, 1600 ml 
of combined buffer A and B solution with 400 ml of 
the rumen inoculum were transferred into each of the 
four digestion jars of the Daisy II incubator. The sam-
ples were incubated in triplicates using F57 bags with 
blanks included for correction factor all at 39oC±0.5 
for 48 h. The bags were rinsed under tap water after 
incubation. Following this, NDF was determined us-
ing an ANKOM 200 fiber analyzer and the percentage 
of IVTDM was then calculated on a dry matter ba-
sis using the equation: IVTDM =100-(W3-(W1*C1)/
W2*DM)*100, where W1= weight of the bag, W2= 
Weight of sample, W3= bag weight following in vitro 
digestion and ND treatment, C1=Blank bag correc-
tion.

Analysis of variance
A non-parametric analysis of variance, Krus-

kal-Wallis was done for all the chemical composi-
tions assessed. In addition, the posthoc test was done 
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to understand the effects of species and samples on 
the total phenolic content and IVTDM. All analyses 
were achieved using Jamovi, an R-based statistical 
software (The Jamovi project, 2021).

RESULTS
The chemical composition of the peels and pom-

aces of bitter orange, grapefruit, mandarin, lemon, 
and sweet orange did not significantly differ, p> 0.05 
while the total phenolic content of citrus peels dif-
fered significantly from their pomaces (p<0.01). The 
in vitro true digestibility of the peels and pomaces 
was significantly different at p<0.001. 

Chemical composition assessment
Table 2a showed that among the peel samples bit-

ter orange had the highest DM while mandarin had 
the highest DM for pomace samples. Conversely, 
lemon peel and pomace had the lowest DM. In ad-
dition, the highest XA was obtained in the peel and 
pomace samples of bitter orange while the lowest 
XA was found in the peel and pomace of grapefruit. 

The highest CP, NDF and ADF was found in the peel 
and pomace samples of lemon while the bitter orange 
peels and pomaces had the lowest CP. The peels of 
sweet orange and bitter orange had low CF of the 
peel samples while, grapefruit pomace had the lowest 
CF amongst the citrus pomaces assessed. The high-
est NDF and ADF was found in the peel and pomace 
samples of lemon while the grape fruit pomaces had 
the lowest NDF and ADF amongst the pomaces and 
sweet orange had the lowest NDF and ADF amongst 
the peels. Table 2b showed that Bitter orange pomace 
had the highest ME amongst all the citrus peels and 
pomaces. In contrast, Lemon pomace had the lowest 
ME of all the citrus peels and pomaces. In addition, 
the pomaces of the citrus species had higher ME com-
pared to their peels except for lemon pomace which 
had lower ME compared to its peels (Figure 1). No 
statistical significance (p >0.05) was established for 
the aforementioned parameters, rather all values had 
been ranked based on numerical difference (high and 
low) as provided by the Kruskal-Wallis non-paramet-
ric test conducted. Furthermore, the overall model of 

Table 2a: Chemical composition and phenolic of citrus species and their byproducts
No. Citrus Byproduct samples DM (%) XA (%) CP (%) CF (%) NDF (%) ADF (%)
1 Orange Pomace 91.68±0.02 4.33±0.01 5.48±0.02 10.60±0.50 14.54±0.15 10.85±0.00
2 Orange Peel 91.67±0.09 4.51±0.02 4.98±0.05 11.80±0.10 16.33±0.25 12.13±0.20
3 Lemon Pomace 91.11±0.16 5.10±0.02 7.78±0.03 15.25±1.25 20.21±0.15 14.97±0.06
4 Lemon Peel 91.46±0.00 5.01±0.01 7.38±0.14 14.65±0.55 20.51±0.01 14.63±0.02
5 Mandarin Pomace 93.08±0.01 3.91±0.00 5.71±0.03 12.10±1.70 14.6±0.08 11.33±0.09
6 Mandarin Peel 93.52±0.02 4.29±0.01 4.59±0.13 12.55±1.85 17.23±0.90 12.63±0.17
7 Grapefruit Pomace 91.56±0.04 3.57±0.04 4.62±0.04 10.15±0.55 13.58±0.10 10.77±0.07
8 Grapefruit Peel 92.09±0.03 3.72±0.03 4.76±0.12 12.65±0.85 17.45±0.04 12.93±0.05
9 Bitter Orange Pomace 91.58±0.02 5.52±0.04 3.65±0.09 11.7±0.10 15.78±0.10 12.41±0.06
10 Bitter orange Peel 93.58±0.04 5.28±0.00 2.70±0.61 13.50±0.20 18.05±0.05 14.09±0.02

Values presented in the table are mean ± SEM. 

Table 2b: Metabolic energy and Total phenolic of citrus species and their byproducts
No. Citrus Byproduct samples EE (%)⸸ ME (MJ/Kg DM) Total Phenolic (mg GAE/g)*
1 Orange Pomace 0.86 11.65±0.000 462.8±15.95
2 Orange Peel 0.74 11.42±0.031 277.2±1.46
3 Lemon Pomace 0.81 10.97±0.006 488.5±12.06
4 Lemon Peel 1.20 11.12±0.005 506.2±5.67
5 Mandarin Pomace 1.52 11.79±0.012 538.1±19.21
6 Mandarin Peel 1.34 11.52±0.022 529.7±8.69
7 Grapefruit Pomace 0.85 11.76±0.004 780.2±19.51
8 Grapefruit Peel 1.13 11.51±0.012 660±5.67
9 Bitter Orange Pomace 4.76 12.17±0.014 902.3±15.95
10 Bitter orange Peel 1.23 11.17±0.003 326.3±1.46

* Phenolic concentrations presented in the table are mean ± SEM and the overall model of all five citrus species against byproduct 
samples is indicated with * given the p ≤0.01.
⸸ The ether extract (EE) is only presented in this table as one of the parameters of metabolizable energy estimation.
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the total phenolic content showed statistical signifi-
cance (p ≤0.01) and grapefruit had the highest total 
phenolic content among the peel samples while bitter 
orange pomace had the highest among the pomaces. 
Conversely, the peels and pomaces of sweet orange 
had the lowest total phenolic content (Table 2b).

In-vitro true digestibility
Citrus peels had higher IVTD-DM than the pom-

aces across the five species (Figure 2). Bitter orange, 
grapefruit, and lemon pomaces had higher NDFD 
than their corresponding peels. In contrast, Manda-
rin and sweet orange pomace had lower NDFD com-
pared to their corresponding peels (Figure 3). There 
were species and sample effect shown by the signif-

icant difference (p <0.001) in the results obtained 
for in-vitro true digestibility between Citrus sinensis 
(sweet orange), Citrus limon (lemon), Citrus reticula-
ta (mandarin), Citrus paradisi (grapefruit) and Citrus 
aurantium (bitter orange). 

DISCUSSION
The chemical composition assessment of the citrus 

species examined were mostly consistent with previ-
ous research of the individual citrus species. Within the 
scope of evaluation, no significance was established in 
the chemical composition assessed except in the total 
phenolic content. The in vitro digestibility results in 
this study were novel owing to the limited compara-
tive reports on these citrus peels and pomaces.

Figure 1: Metabolizable energy for citrus species and byproducts. The Flex plot shows that the metabolizable energy of the pomace of 
the citrus species is numerically higher than the peels except for the Lemon pomace which has lower ME than Lemon peels.

Table 3: In-vitro digestibility of Peels and Pomaces of five Citrus Species (%)
No.  Citrus Byproduct samples IVTD-DM (%) * NDFD (%) *
1 Orange Pomace 94.8±0.38 63.8±2.39
2 Orange Peel 94.3±0.38 64.6±2.39
3 Lemon Pomace 92.1±0.38 59.7±2.39
4 Lemon Peel 90.1±0.38 54.6±2.39
5 Mandarin Pomace 93.2±0.38 52.9±2.39
6 Mandarin Peel 92.7±0.38 57.3±2.39
7 Grapefruit Pomace 94.7±0.38 60.0±2.39
8 Grapefruit Peel 92.0±0.38 52.7±2.39
9 Bitter Orange Pomace 96.4±0.38 76.3±2.39
10 Bitter Orange Peel 91.6±0.38 52.8±2.39

Values presented in the table are mean ± SEM of in vitro digestibility parameters of the citrus species. The overall model of IVTD-
DM, in vitro true digestibility dry matter and NDF, neutral detergent fibre disappearance of citrus species against the byproduct 
samples was significant (*) at p-value, <0.001. 
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Chemical composition of citrus agro-industrial by-
products

Bitter orange is a less utilized citrus species in Tür-
kiye perhaps due to the sour taste, but the peels had 
the highest DM among similar samples and the pom-
ace sample had a DM comparable to the reports of 
Lashkari and Taghizadeh (2013). Similarly, the DM 
for bitter orange byproducts is comparable to grape-
fruit, mandarin, lemon and sweet orange (Ghanem et 

al., 2012; Palangi et al., 2013). Although the crude ash 
for bitter orange peels and pomaces were higher than 
in the other species, they were lower than previous re-
ports (Atta and El shenawi, 2012; Lashkari and Taghi-
zadeh, 2013). Fruit maturity, sourcing and the method 
of assessments may account for the difference in the 
chemical composition obtained in this study similar 
to the suggestions of Ammerman and Henry (1991); 
Garcia-Rodriguez et al (2019). 

Figure 2: IVDT-DM for citrus species and byproducts. The analysis of variance (ANOVA) showed pomaces of the citrus species had 
higher IVTD-DM and these significantly differed from peels of the same species at P<0.001.

Figure 3: The neutral detergent fibre disappearance (NDFD) of peel and pomace by-products for five citrus species. The analysis of 
variance (ANOVA) showed pomace samples of bitter orange, and grapefruit, had higher NDFD compared to peels of the same species 
while mandarin and orange peels had higher NDFD compared to pomaces of the same species. All these were significantly different 
at P<0.001. 
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Crude fibre is a common approach of fibre mea-
surement in feed given its negative correlation to en-
ergy value and digestibility, however the inaccuracy 
with the approach makes its use less desired (Fahey 
et al., 2019). NDF may be useful to predict the vol-
untary feed intake given its relationship with dry 
matter intake (Harper and McNiell, 2015) while ADF 
is an indicator for digestibility (Olowu and Yaman 
Fırıncıoğlu, 2019). High fibre content of lemon peels 
samples compared to bitter orange, grapefruit, man-
darin and sweet orange in this study agrees with prior 
studies. Agro-industrial byproducts of lemon may be 
attractive to the ruminant considering that the NDF is 
within the limit of increased dry matter intake (Harper 
and McNiell, 2015), but the high ADF is indicative of 
possibly low digestibility compared to bitter orange 
pomace, grapefruit (peel and pomace), mandarin (peel 
and pomaces) and sweet orange (peel and pomace). In 
addition, lemon (peel and pomace) may provide high-
er protein for ruminant feed compared to the other 
citrus species in the study as asserted by prior studies 
(Marín et al., 2007; Janati et al., 2012; Ghanem et al., 
2012; El-ghfar et al., 2016), however, the protein val-
ue is still low compared to the dietary requirement for 
dairy cattle (Wachirapakorn et al., 2014).

The metabolizable energy contents of the citrus 
peels and pomaces were relatively high (except in 
lemon peels) and similar to the results obtained in the 
study done by Ozkan et al (2017) where ME for Cit-
rus pulp was evaluated through the IVTD gas method. 
The low ME in Lemon peels and pomace compared 
to other citrus species could be attributed to their high 
ADF values (Figure 1). The high ME spotlights Citrus 
as a consideration for ruminant feed modification giv-
en its potential as non-forage energy source.

The total phenolic content of bitter orange pomac-
es, 902.3 mgGAE/g was significantly different from 
all other samples and higher than reported by Reh-
man et al (2020) reported, 158.9 mgGAE/g. The ge-
netic variation of citrus species (Ghanem et al., 2012), 
agro-climatic conditions of the environment where 
they are produced (Hussain et al., 2017) as well as ex-
traction solvent and analysis procedure (Singh et al., 
2020) may account for the significant total phenolic 
content. Dry matter, crude ash, neutral detergent fi-
ber, acid detergent fiber and total phenolic content are 
important to ration formulation for ruminants as they 
guide with nutrient intake and antioxidant benefits to 
the animal. 

In-vitro digestibility
The IVTD-DM in pomace byproduct of bitter or-

ange in this research was higher (Lashkari and Taghi-
zadeh, 2013) while IVTD-DM value of other species 
were comparable to prior studies (Tripodo et al., 2004; 
Aregheore, 2000; Alnaimy, 2017; Olivo et al., 2017). 
Bitter orange pomace had higher NDFD compared to 
other citrus byproducts in this study. This indicates 
that bitter orange pomace is a potentially highly di-
gestible citrus byproduct for consideration where the 
ruminant feed modification target is to increase di-
gestibility. The byproducts of the five citrus species in 
this study indicate their potential for increased digest-
ible neutral detergent fiber and pertinent for higher 
dry matter intake (DMI) (Van Soest, 1994; Harper and 
McNiell, 2015) hence citrus byproducts having low 
NDF such as bitter orange, grapefruit, mandarin, and 
sweet orange may be considered for energy. A clear 
limitation for use of citrus byproducts for ruminant 
feed medication is the high moisture content and low 
shelf life in moist form (Mamma and Christakopou-
los, 2014). This limitation can be eliminated through 
silage or inclusion as dry feed ingredients in ruminant 
ration (Scerra et al., 2001; Zoiopoulos et al., 2008).

Citrus agro-industrial byproducts for ruminant 
feed modification

The three scenarios presented by this study are the 
considerations of citrus agro-industrial byproducts for 
ruminant feed modification as first, byproducts that 
can enhance feed intake with nutritive benefits such 
as energy and growth; second, byproducts with high 
antioxidant capacity; and third, byproducts that with 
high digestibility to ensure nutrient availability to the 
ruminant. 

Diets rich in soluble sugar are recommended for 
ruminants (Aregheore, 2000; Bampidis and Rob-
inson, 2006; Lashkari and Tagizadeh, 2013). In ad-
dition, the protein composition of lemon makes it a 
consideration for growth. Bitter orange pomace and 
grapefruit byproducts could be considerations for feed 
modification where the target is to enhance antioxi-
dant capacity having established high total phenolic 
content in this study. At IVTD-DM range of 85-97 %, 
the citrus species examined in this research indicated 
high dry matter intake and the highly digestible NDF 
showed that citrus byproducts were highly digestible 
and fermentable (Garcia-Rodriguez et al., 2019). Fur-
thermore, the high IVTD-DM and NDFD established 
in bitter orange pomace is a pointer that this citrus 
byproduct is useful for high digestibility. The similar-
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ly high IVTD-DM and total phenolic content of bitter 
orange pomace agrees with Paula et al (2016) on the 
possibility of non-alteration of total digestibility of 
nutrients and dry matter despite the change in patterns 
of rumen fermentation.

CONCLUSION
The availability of cheap, alternative ruminant 

feeds sources through citrus agro-industrial byprod-
ucts is clearly an important strategy for the improve-
ment of ruminant nutrition, energy, growth, antiox-
idant capacity, and digestibility. Depending on the 

focus on ruminant feed modification, the byproducts 
of the five citrus species studied have their impor-
tance. Citrus byproducts showed viability as non-for-
age energy sources given their high metabolizable 
energy. In addition, bitter orange pomace stood out 
for its antioxidant capacity potential and digestibili-
ty. Further studies are recommended to establish the 
antioxidant capacity and likely antinutritive factors of 
Citrus byproducts that may limit growth. Also recom-
mended are studies on the digestibility of mixed spe-
cies of citrus byproducts which may provide insight 
into additive, antagonistic or synergistic effects.



J HELLENIC VET MED SOC 2023, 74 (3)
ΠΕΚΕ 2023, 74 (3)

O.O. OLOWU, S.YAMAN FIRINCIOĞLU 6179

REFERENCES

Alnaimy A, Gad AE, Mustafa MM, Atta MAA, Basuony HAM (2017) 
Using of citrus by products in farm animals feeding. Open Access 
Journal of Science 1:58-67. 

Ammerman CB and Henry PR (1991) Citrus and vegetable products for 
ruminant animals. In: Proceedings of Alternative Feeds for Dairy and 
Beef Cattle National Invitational Symposium, St. Louis, MO:103-
110.

AOAC (2005) Official method of Analysis. 18th Ed, Association of Offi-
ciating Analytical Chemists, Washington DC, Methods 935.14 and 
992.24.

Aregheore EM (2000) Chemical composition, and nutritive value of some 
tropical by-product feedstuffs for small ruminants-In vivo and in vitro 
digestibility. Animal Feed Science and Technology 85(1):99-109.

Atta MB and El- Shenawi GM (2012) Extraction of natural antioxidant 
from flavedo layer of Bitter orange (Citrus aurantium) peel. In pro-
ceedings of CBAA, International Conference on Biotechnology Ap-
plications in Agriculture. Ben`har University, Moshtohor and Hurgh-
ada, Egypt 2:51-59.

Bampidis VA and Robinson P H (2006) Citrus by-products as ruminant 
feeds: A review. Animal Feed Science and Technology 128(3-4):175-
217.

Beyzi S, Ulger I, Kaliber M, Konca Y (2018) Determination of chemical, 
nutritional and fermentation properties of citrus pulp silages. Turkish 
Journal of Agriculture - Food Science and Technology 6:1833. 

Castrica M, Rebucci R, Giromini C, Tretola M, Cattaneo D, Baldi A 
(2019) Total phenolic content and antioxidant capacity of agri-food 
waste and by-products. Italian Journal of Animal Science 18(1):336-
341.

Chiofalo B, Liotta L, Zumbo A, Chiofalo V (2004) Administration of ol-
ive cake for ewe feeding: Effect on milk yield and composition. Small 
Rumin. Res 1:169-176.

Dugmore TJ (1995) The chemical composition and nutritive value of se-
lected KwaZulu-Natal feedstuffs: Dairying in KwaZulu-Natal. Ed. 
Dugmore TJ, KwaZulu-Natal Department of Agriculture 211-226.

El-aal HA and Halaweish FT (2010) Food preservative activity of phe-
nolic compounds in orange peel extracts (Citrus sinensis L.). Lucrari 
Stiintifice, 53:233-240.

El-ghfar MHAA, Ibrahim HM, Hassan IM, Abdel Fattah AA, Mahmoud 
MH (2016) Peels of Lemon and Orange as Value-Added Ingredients: 
Chemical and Antioxidant Properties. International Journal of Cur-
rent Microbiology and Applied Sciences 5(12):777-794.

Ersus S. and Cam M (2007) Determination of Organic Acids, Total Phe-
nolic Content, and Antioxidant Capacity of Sour Citrus Aurantium 
Fruits. Chemistry of Natural Compounds 43(5): 607-609.

FAO (2016) FAOSTAT. Food and Agriculture Organization. Citrus fruit 
fresh and processed, Statistical Bulletin.

Fahey GC, Novotny L, Layton B, Mertens DR (2019) Critical factors in 
determining fiber content of feeds and foods and their Ingredients. 
Journal of AOAC International 102(1):52-62.

Fegeros K, Zervas, Stamouli S, Apostolaki E (1995) Nutritive value of 
dried citrus pulp and its effect on milk yield and milk composition of 
lactating ewes. Journal of Dairy Science 78:1118-1121.

Figuerola, F, Hurtado ML, Estévez AM, Chiffelle I, Asenjo, F (2005) Fi-
ber concentrates from apple pomace and citrus peel as potential fiber 
sources for food enrichment. Food Chemistry, 91(3):395-401.

García-Rodríguez J, Ranilla MJ, France J, Alaiz-Moretón H, Carro MD, 
López S (2019) Chemical composition, in vitro digestibility and 
rumen fermentation kinetics of agro-industrial by-products. Animals 
(Basel) 9(11):861.

Ghanem N, Mihoubi D, Kechaou N, Mihoubi NB (2012) Microwave de-
hydration of three citrus peel cultivars: Effect on water and oil reten-
tion capacities, color, shrinkage, and total phenols content. Crops and 
Products 40:167-177.

Gorinstein S, Martı́n-Belloso O, Park YS, Haruenkit R, Lojek A, Ĉı́ž M, 
Caspi A, Libman I, Tkhtenberg S (2001) Comparison of some bio-
chemical characteristics of 	 different citrus fruits. Food Chemistry 

74(3):309-315.
Guimarães R, Barros L, Barreira JC, Sousa MJ, Carvalho AM, Ferreira 

IC (2010) Targeting excessive free radicals with peels and juices of 
citrus fruits: Grapefruit, lemon, lime and orange. Food and Chemical 
Toxicology 48(1):99-106.

Harper KJ and McNeill DM (2015) The role of iNDF in the regulation of 
feed intake and the importance of its assessment in subtropical rumi-
nant systems (the Role of iNDF in the Regulation of Forage Intake). 
Agriculture 5:778-790. 

Hegazy AE and Ibrahim MI (2012) Antioxidant activities of orange peel 
extracts. World Applied Sciences Journal 18(5):684-688.

Hon FM, Oluremi OIA and Anugwa FOI (2009) The Effect of Dried Sweet 
Orange (Citrus sinensis) Fruit Pulp Meal on the Growth Performance 
of Rabbits. Pakistan Journal of Nutrition 8: 1150-1155.

Hussain SB, Anjum MA, Hussain S, Ejaz S, Kamran HM (2017) Agro-cli-
matic conditions affect fruit quality of mandarin (Citrus reticulata 
Blanco) cultivars. Fruits 72:341-349

Janati SSF, Beheshti HR, Feizy J, Fahim NK (2012) Chemical compo-
sition of lemon (Citrus limon) and peels its consideration as animal 
food. GIDA Journal of Food 37(5):267-271.

Kalantar M (2018) The Importance of Flavonoids in Ruminant Nutrı-
tion. Archives of Animal Husbandry Dairy Science 1(1) AAHDS.
MS.1D.000504.

Bejar KA, Ghanem N, Mihoubi D, Kechaou N, Mihoubi NB (2011) Effect 
of Infrared Drying on Drying Kinetics, Color, Total Phenols and Wa-
ter and Oil Holding Capacities of Orange (Citrus Sinensis) Peel and 
Leaves. International Journal of Food Engineering 7(5).

Lashkari S and Taghizadeh A (2012) Nutrient digestibility and evaluation 
of protein and carbohydrate fractionation of citrus by-products. Jour-
nal of Animal Physiology and Animal Nutrition 97(4):701-709.

Lashkari S and Taghizadeh A (2015) Digestion kinetics of Carbohydrate 
fractions of citrus by-products.Veterinary Research Forum 6(1):41-
48. 

Lashkari S, Taghizadeh A, Paya H, Jensen SK (2017) Growth perfor-
mance, nutrient digestibility and blood parameters of fattening lambs 
fed diet replacing corn with orange pulp. Span. J. Agric. Res15:2171-
9292.

Lee SHY, Humphries DJ, Cockman DA, Givens DI, Spencer JPE (2017) 
Accumulation of citrus flavanones in bovine milk following citrus 
pulp incorporation into the diet of dairy cows. EC Nutrition 7(4): 143-
154.

Liotta L, Randazzo CL, Russo N, Zumbo A, Di Rosa AR, Caggia, C, Chi-
ofalo V (2019) Effect of molasses and dried orange pulp as sheep 
dietary supplementation on physico-chemical, microbiological and 
fatty acid profile of Comisana ewe’s milk and cheese. Front. Nutr 6:1 

Magda RA, Awad AM, Selim KA (2008) Evaluation of mandarin and or-
ange peels as natural sources of antioxidant in biscuits. Journal of 
Food Science and Technology special vol:75-82.

Mamma D and Christakopoulos P (2014) Biotransformation of citrus 
by-products into value added products. Waste and Biomass Valori-
zation 5(4):529-549.

Marín FR, Soler-Rivas C, Benavente-García O, Castillo J, Pérez-Alvarez 
JA (2007) By-products from different citrus processes as a source of 
customized functional fibres. Food Chemistry 100(2):736-741.

M’hiri N, Ioannou I, Ghoul M and Boudhrioua NM (2015) Proximate 
chemical composition of orange peel and variation of phenols and 
antioxidant activity during convective air drying, Journal of New Sci-
ences, Biotechnol 9:881-890.

Mirzaei A and Maheri-Sis N (2008) Nutritive value of some agro-indus-
trial by-products for ruminants: A Review. World J. Zool. 2:40-46.

Nagarajaiah SB and Prakash J (2016) Chemical composition and bioac-
tivity of Pomace from Selected Fruits. International Journal of Fruit 
Science 16(4):423-443.

Olowu OO and Yaman Fırıncıoğlu S (2019) Feed Evaluation Methods: 
Performance, Economy and Environment. Eurasian Journal of Agri-
cultural Research 3(2): 48-57.



J HELLENIC VET MED SOC 2023, 74 (3)
ΠΕΚΕ 2023, 74 (3)

6180 O.O. OLOWU, S.YAMAN FIRINCIOĞLU

Olivo PM, Dos Santos GT, Itavo LCV, Silva Junior RC, Leal ES, Prado 
RM (2017) Assessing the nutritional value of agro-industrial co-prod-
ucts and feed through chemical composition, in vitro digestibility, 
and gas production technique. Acta Scientiarum - Animal Sciences. 
39(3):289-295.

Oskoueian E, Abdullah N, Oskoueian (2013) Effects of Flavonoids on 
Rumen Fermentation Activity, Methane Production and Microbial 
Population. Biomed Res Int 2013 :1-8.

Özkan ÇÖ, Kaya E, Ülger İ, Güven İ, Kamalak A (2017) Effect of species 
on nutritive value and methane production of citrus pulps for rumi-
nants. Hayvansal Üretim 58(1): 8-12.

Paula EM, Samensari RB, Machado E, Pereira LM, Maia FJ (2016) Ef-
fects of phenolic compounds on ruminal protozoa population, ruminal 
fermentation, and digestion in water buffaloes. Livest Sci 185:136-41.

Palangi V, Taghizadeh A and Sadeghzadeh MK (2013) Determine of nutri-
tive value of dried citrus pulp various using in situ and gas production 
techniques. Journal of Biodiversity and Environmental sciences 3(6): 
8-16.

Polyorach S and Wanapat M (2015) Improving the quality of rice straw 
by urea and calcium hydroxide on rumen ecology, microbial protein 
synthesis in beef cattle. J. Anim. Physiol. Anim. Nutr. 99:449-456.

Rehman SU, Abbas KS, Qayyum A, Jahangor M, Nisa S, Tareen MN, 
Tareen MJ, Sohaol A, Sopade P (2020) Comparative analysis of cit-
rus fruits for nutraceutical properties. Food Science and Technology, 
Campinas, 40(Suppl. 1): 153-157.

Robinson PH, Campbell Mathews M, Fadel JG (1999). Influence of stor-
age time and temperature on in vitro digestion of neutral detergent 
fibre at 48 h, and comparison to 48 h in sacco neutral detergent fibre 
digestion. Anim. Feed Sci. Technol. 80:257-266. 

Scerra V, Caparra P, Foti F, Lanza M, Priolo A (2001) Citrus pulp and 
wheat straw silage as an ingredient in lamb diets: Effects on growth 
and carcass and meat quality. The Journal of the International Goat 
Association 40:51-56.

Singh B, Singh JP, Kaur A, Singh N (2020) Phenolic composition, anti-
oxidant potential and health benefits of citrus Peel, Food Research 
International 132:109114. 

Sir Elkhatim KA, Elagib RAA, Hassan AB (2018) Content of phenolic 
compounds and vitamin C and antioxidant activity in wasted parts 
of Sudanese citrus fruits. Food Science and Nutrition 6:1214-1219.

Spranghers T, Ottoboni M, Klootwijk C, Ovyn A, Deboosere S, De Meu-
lenaer B, Michiels J, Eeckhout M, De Clercq P, De Smet S (2016) 

Nutritional composition of black soldier fly (Hermetia illucens) pre-
pupae reared on different organic waste substrates. J. Sci. Food Agric 
5: 2594-2600.

Tayengwa T, Chikwanha OC, Raffrenato E, Dugan MER, Mutsvangwa 
T, Mapiye C (2021) Comparative effects of feeding citrus pulp and 
grape pomace on nutrient digestibility and utilization in steers. An-
imal 15 (1):10020.

The jamovi project (2021) Jamovi. (Version1.8) [Computer Software]. 
Retrieved from https://www.jamovi.org/

Tripodo M, Lanuzza F, Micali G, Coppolino R, Nucita F (2004) Citrus 
waste recovery: A new environmentally friendly procedure to obtain 
animal feed. Bioresource Technology 91:111-115.

United States Department of Agriculture and Global Agriculture Infor-
mation Network (USDA/GAIN) (2020) Citrus annual report. Turkey 
TU2020-0048: 6-16.

Uzun A and Yesiloglu T (2012) Genetic Diversity in Citrus. Genetic Di-
versity in Plants. Published by InTech. ISBN: 978-953-51-0185-7.

Van Soest PJ, Robertson JD, Lewis BA (1991) Methods for dietary fibre, 
and neutral detergent fibre and non-starch polysaccharides in relation 
to animals’ nutrition. Journal of Dairy Science 74:3583-3597.

Volpato RM, De Oliveira V, Gewehr CE, Neto DP (2015) Agro-industrial 
co-products in feed for piglets. Ciên. Rur 1:86-91.

Wachirapakorn C, Parmaluk P, Wanapat M, Pakdee P, Cherdthong A 
(2014) Effects of levels of crude protein and ground corn cobs in total 
mixed ration on intake, rumen fermentation and milk in crossbred 
Holstein Friesian lactating dairy cows. Journal of Applied Animal 
Research 42 (3): 263-268

Waterhouse AL (2001) Determination of total phenolics. In R. E. Wrolstad 
(Ed.), Current protocols in food analytical chemistry, New York, NY: 
John Wiley and Sons.

Woyengo TA, Jha R, Beltranena E, Zijlstra, RT (2016) In vitro digestion 
and fermentation characteristics of canola coproducts simulate their 
digestion in the pig intestine. Animal 2016 6:911-918. 

Yeganehpour E, Taghizadeh A, Paya H, Hossein-Khani A, Palangi V, 
Shirmohammadi S, Abachi S (2021) Utilization of fruit and vegeta-
ble wastes as an alternative renewable energy source in ruminants’ 
diet. Biomass Conversion Biorefinery 1-9.https://doi.org/10.1007/
s133399-021-01-0665-w.

Zoiopoulos PE, Volanis M, Natskoulis PI (2008) Investigation into the use 
of citrus by-products as animal feeds in Greece. Tree and Forestry 
Science and Biotechnology 1:4.

Powered by TCPDF (www.tcpdf.org)

http://www.tcpdf.org

