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Abstract

The pectin content 1n tangerine peel and the characteristics of extracted pectin and its gel
were determined. The pectin contents of citrus peel and citrus albedo were 11.529 and 9. 3%
on a dry weight basis, respectively The equivalent weight, methoxyl content and acetyl content
of the extracted citrus peel pectin were 596, 13.41% and (.123% respectively. The intrinsic
viscosity and molecular weight of extracted citrus peel pectin were higher than those of comimer-
cial citrus pectin samples. The anhydrouronic acid content and jelly grade of the extracted
pectins were 98.49% and 138.1, respectively. These were higher than those of commercial citrus
pectin. In the textural characteristics of gels, the gel made from the extracted pectin was shown
to have lower values in hardness, cohesiveness, adhesiveness and gumminess than the gels made

from commercial citrus pectins.
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Table 1. Total solids of citrus peel and albedo
(unit: %)

Total solid
Sample

Fresh Leached

Peel 28.03 13.04

Albedo 32.03 10. 96
Table 2. Pectin contents of citrus peel and

albedo (unit: %)
Pectin content
Sample
Dry weight basis Wet weight basis
Peel 11.352 3.2
Albedo 9.3 2.9
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Table 3. Properties of citrus pectins
Moisture . 1% Degree of .. Apparent  Anhydro-
Pectins and E,q‘.“_"alem Methoxyl* ¢ terification* Acetyl* Ir};rm_s;c' molecular  uronic
ash(% weight (%) (,_»a) (%) viscesity weight**  acid(%)*
Extracted pectin 20. 29 596 13.41 82. 1& 0.125 1. 370 85, 796 98. 4
Commercial pectin  35.6 1289 14.53 89.05 0-055 1,202 61,668 94.4
(rapid set)
Commercial pectin  37.52 530 11.28 69. 0u 0.045 1.2 62,778 97.5

(slow set)

* on ash and m01sture free basis
** on galacturonic acid basis

Table 4. Properties of citrus pectin gels

. Percent sag Soluble solids Jelly

Pectins (%) (%) arade

Extracted pectin 25.4 63. 0 138.1

Commercial pectin 28.0 64.7 125.3
(rapid set)

Commercial pectin 28.3 64. 8 123.9

(slow set)

Table 5. Textural parameters of pectin gels

. Hardness* Cohesi- Adhesive- Gummi-
Pectins (T.U.) veness* ness*(cm?) ness*
Extracted 0. 5832 0. 3570 0.20 20. 80
pectin
Commercial 0- 5896 0. 4258 0. 34 25.02
pectin(rapid
set)

Cominercial 0. 6096
pectin{slow
set)

0- 110 0.18 25.39

* p<0.05
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