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Extraction of Pectin from Banana Peel and its Effect on the

Stability of Yogurt
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Abstract: Pectin was extracted from banana peel by HCl and its effect on the stability of yogurt was investigated. The optimum extraction

conditions were as follows: pH value of 2.0, temperature of 80 ‘C, extraction time of 1.5 h and the ratio of liquid to solid of 4:1. Orthogonal

experiment showed that the most stable yogurt was achieved using 0.3% stabilizer (xanthan gum:banana peel pectin=1:3) under the following

fermentation conditions: temperature of 42 “C, fermentation time of 3.5 h and inoculum size of 4%.

Key words: yogurt; banana peel pectin; extraction; stability

B R WA N1 8% . EEFRIE R, KUk
af, AAT NI, T ELERYI N fiziE
AP, X, B, R, BRI,
P75 55 45 Pl A T IR T I e R i
BV AR, ARSI HLVRSZE, 1A
75t P A I 2 e TR LA,
EATTREWS AR FL HR LRI K TR AT A 7 BRI 7 A2 1
“ONREFIPRANE”, EFLIENT D, TRIFIRIIAL
EE -

AR SR RN Z MRS, ATl e fE
[y g il LG S N (WA SN ) T e T
BRI T . ER R PR BUR A A T2 5
FAFHERIE, A= RAR MR e A LA™, SR
FULTERIHGEE 320 Z . pH SRR RO, A
T R BRI (RN S A P 2% A1 X e ] R 5 ) ot
SN, NS Bt ] B R )7 it it ST S LA AR

1 MR5E®
1.1 AR

ks AER: 2008-01-25
fEEREIN: Tk (1965-), B, BIHUR, ARAEARSRMIEA

FRER: (MUt O, LG
FTa28e; BT seis i fa ok : 85 A Hi>33.0%:;
ERh: ARIREFATE (Lbulgaricus). FEHREEER T
(Strthermophilus) 5 FHAE BB £ fm i T 5050 == F2 4t
TR BN TR L5 (7D AR AR 5, AH
e A A S R ] 72
1.2 AR

CS101-2 BYHILFRE XT840 HEPOAI & 4
775 LD4A2A B0 BEHL: dbat BB 0L A
NDJ-79 BIFhRETE:  [FGE RS A=,

1.3 #BETZ
1.3.1  FEERNIZH

VAP P, KIS, 75420 W
T TR N 4R 2 min 5 F pH 2.0 SRR IR AL
PAFFEE R, 1EUE, BEVH 4.0 mol/L Z /KA pH
N 3~4 )5, 100 mL #0000 2 g iEPER, 7E60 CT
PHE 20 min, SRSEHATHIVE. FUEEA 1.5 £ 95% 4
REACFRAT IR DTIENTH, BRI RE, 1S
B 20min, REEZRNTH . BRI IERCRER, K
NFRATFEFET, T 55 CHETRRE.

PRI =T E (mg)/ 5 8 % T (g)

459



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.5

1.3.2 A YRR i HX

OVERBC: KRR FKIZ M gmn:V 4=1:7 BIEL
BRREIIE), AN 6% EHE, FIMAERNEE
F FE AT T o

@AW : JEEHARCATETE 85 C R A 30 min.

@B ARG HUEA IR 4345 C, .

@, K RH C e/ wmmmnie=1:1 FITR
EHA, BIEEREME T AR A R, 7
i, ARSI NIRRT A TR R B

Ofa#h: AIRBEE NG, K= i MNE R s
BUHHAHIZ 10 C A ZIACE 5 FEE R B RR Wy 37 B # N
0~4 CUKFENTIE 4 h T a2
14 CREFZINE

R 95 B wo T30, LA 3000 r/min B5.0
10 min J5, 2218 H FIETER, FREIRYIE wi, W
TRFER=w1/wox100%, FRIFZR BB B Y 1 RE K
FaE LT
1.5 ZEAVHNY

DURFE ARG BE A T e A v R W RS e
B A 4RI 0.6 0.4, EAIROMIZAATEN,

2 HZBRGOH

2.1 ERERAEXT R TR EUR K520

FREX 15 g HIA R B TR H, IR SRR L
SR 120 1:4, 1:64 1:8. 1:10 fIEEEZ (pH 2.0),
7E 85 ‘C FHEHL 1 h JE R AR A3 B .

REE /(mg/g)

7
6
5
4
3
2
1
0
1

1:|4 1|:6 1|:8 1:10
FREL  2RIR ((m/V)
E 1 ARERREE T RARENE RS20
Fig.1 Effects of solid to liquid rate on pectin yield
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Fig.2 Effects of temperature on pectin yield
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Fig.3 Effects of extraction time on pectin yield
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Fig.4 Effects of dosage of colloid on retention and viscosity of

yoghourt
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Table 1 Orthogonal experiment results of stability of yoghourt

55 A B/C Ch D/% PRIFEY% #5 % /mPa-s X(u) Xo(u) () A
1 1(1:2) 1(37) 1(3) 1(2) 42.33 138 0.000 0.000 0.000
2 2 (1:3) 2 (42) 1 3(4) 88.77 215 0.957 0.906 0.937
3 3(1:4) 3 (47) 1 2(3) 77.96 204 0.734 0.776 0.751
4 1 2 2(35) 2 74.87 195 0.670 0.671 0.670
5 2 3 2 1 88.77 213 0.957 0.882 0.927
6 3 1 2 3 90.84 218 0.999 0.941 0.976
7 1 3 3(4) 3 66.84 175 0.505 0.435 0.477
8 2 1 3 2 90.87 223 1.000 1.000 1.000
9 3 2 3 1 88.36 209 0.948 0.835 0.903
K, 1.147 1.976 1.688 1.830
K, 2.864 2.510 2.573 2421
Ky 2.630 2.155 2.380 2.390
ki 0.382 0.659 0.563 0.610
k, 0.955 0.837 0.858 0.807
ks 0.877 0.718 0.793 0.797
R 0.573 0.178 0.295 0.197
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Table 2 Verified experiment of stability of solidifying yogurt
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