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Abstract: Pectin extracted from sugar beet was fractionated into four fractions by filtration. The structure and emukifying properties of

pectin from the fractios were characterized by HPLC, FT-IR and GC. The results showed that the content of pectin was the highest (64.86%)

when the MWCO size membrane was above 100000. Molecular weight of beet pectin was related to its physicochemical properties. And the

galacturonic acid content, the ferulic acid content and degree'of esterification increased with the increase of the molecular weight. The pectin

emulsifying properties depended on the molecular weight. Thepectin with the molecular weight of 4.64<10* Da showed the highest emulsifying

activity and stability.
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Table 2 The propertiesof beet pectin with different molecule
weight

50000~ 20000~
100000 50000
FFUAE R PR /%82.7740.59 68.5740.53-59.2840.59 47.17+1.04

FT428:/% 0.6440.04 0.4840.01. 0.4140.01+ 0.2530.02
BEAL B /% 77.2740.95 67.2640.97 56.19+0.67 44.89+40.92
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Table 3 Monosaccharide composition and contents of sugar

®it4T% >100000 <20000

beet pectin with different molecular weights
% 4548 m/% >100000 50000~100000 20000~50000 <20000

L-Frisfats 3.6 12.7 10.2 6.6
L2234 0.2 0.1
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D-# %4 08 0.4 0.9 1.0
D-#M&# 1.6 25 0.4 1.6
D-¥5L# 6.2 11.4 15.9 7.6
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b 7 R, B TR D, T B9 2.9940% Da
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H RS EUH 14.5%, 70T 80N 2.99>10* Da 1R i
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8.48x10* Da K. iHITE 2. L 1HEBUSRAFT, M
FEEPEHIG T8N 20000~50000 5 1R 25
W, X5 BM Yapo R £EL: fEARTEIAE T,
BRI K FREEAFAEZE R, T ECP IR & B AR
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Table.4 The emulsifying activityand emulsion stability of sugar

beet pectin with different molecular weights

SN SLAL 7 M % FLALAE & PEI%
\"7]
1d 30d

F= 23°C

4°C 23°C 4°C 23¢C
8.477x10*  36.88 60.47 56.98 57.86 54.18
4.64x10* 43.13 78.26 72.75 77.73 69.06
2.99x10* 38.75 75.12 70.88 74.42 68.28
6.435%10°  45.63 80.76 76.06 67.26 62.35
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By, e iAF64.86%, 1M AHXS /T FiEE 20000 LA
THIHD SERD, A 3.8, Z5REW, @)L
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