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Extraction of Pectin from Hongjang Orange Peel
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Abstract: The extraction conditions of pectin from Hongjiang orange peel were studied by salting-out and acid —hydrolysis methods and

the product quality was analyzed. Al,(SO4); was found as the best precipitator and the optimal acid extraction conditions were shown as follows:

the ratio of water to materials of 10:1, pH value of 2.0, temperature of 85 ‘C, and extraction time of 120 min. For salting out of the extracts, the

best volume of Al,(SO4); saturated solution, pH value, temperature and time were 5mL per 100g pectin extracts, 7.0, 75 “C, and 60 min,

respectively. The crude pectin was then desalted by the mixture of HCI, ethanol and water (Vi V 2/V «=47/50/3) for 30 min with its content of

20 mL/g eciin- Under those conditions, the yield of pectin was 6.70% with the galacturonoglycan content, methoxyl content and gelatination

degree being of 47.3%, 33.3% and 109, respectively.
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Table 1 Effects of salting out on pectin extraction rate
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Table 2 Design and results of orthogonal experiment of acid

extraction
o A@FtR BH) C(is‘%'l}?: D(H?‘ i8] ﬁiﬁ

w) /C) /min) E
1 1(1:10)  1(1.0)  1(65) 1(60) 3.9
2 1 2(20)  2(75) 2(90) 6.73
3 1 3(30) 3(85)  3(120) 277
4 2(1:15) 1 2 3 5.48
5 2 2 3 1 8.15
6 2 3 1 2 1.28
7 3(1:20) 1 3 2 6.86
8 3 2 1 3 6.70
9 3 3 2 1 261

Ky 4.09 4.95 3.72 4.47
K 4.52 6.63 4.49 451
Ks 4.99 2.02 5.39 4.62

Ky 1.36 1.65 1.24 1.49
k, 151 221 1.50 1.50
ks 1.66 0.67 1.80 1.54
R 0.30 1.54 0.56 0.05
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Table 3 Design and results of orthogonal experiment of salting
out on extraction of pectin
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1 15 1(60)  1(55) 13) 3.66
2 1 2(90)  2(65) 2(5) 453
3 1 3(120)  3(75) 3(7) 4.68
4 2(6) 1 2 3 372
5 2 2 3 1 3.56
6 2 3 1 2 3.75
7 3(7) 1 3 2 7.20
8 3 2 1 3 5.67
9 3 3 2 1 6.05
K, 1287 1458 1308 13.27
K, 1103 1376 1430 15.48
Ky 1892 1448 1544 14.07
ky 4.29 4.86 4.36 4.42
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Fig.1 Effects of desalination liquor dosage on pectin yield
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Fig.2 Effects of desalination time on pectin yield
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Table 4 Physicochemical properties of pectin
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Fig.3 Effects of volume fraction of ethanol on pectin yield
X R BEAT AR YIRS IG 73 BT 45 SR . TR I B
<100 cfulg, KMattEE<25 cfuly, BURBEARIEE, 56
i AR,

3 N

X ELYTRS BB SRR (1 B f T 24T T 9
SERRH: Al(SOq); AR FIUTIE; BRIEZAT N
FE/KCRIEE 20:1(m/V). 85 ‘C Al pH 2.0 FER$E 120 min;
T AR NTE pH 7.0 F1 75 “C F4F 100 g FCHIRE

(fH 10 g ZLVLAS Rl FnA 5 mL frFl
Alx(SO4); £h47T 60 min; M EhAAF 5 1 g Sk A
20mL FIRAR (VualV 2wV +=47/50/3) it Eh 30 min.
ARG HEN 6.70%, “EEN 4.34%; B
FUMIREIR & /N 47.3%, WEIES RN 33.3%, Mkt
¥ 109.
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