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Abstract

Peétin, hesperidin and naringin were extracted from hot air-dried peel (60°C, 1 hr and air velo-
city 160 fpm) of citrus produced in Korea in order to see the amount of each component contained
in the peel. Pectin was extracted by three different methods and the quality and contents of the
pectins were determined respectively.

1. The pectin yield by the total pectic substance method was the highest (26.0% for unshiu
(U) and 28.5% for natsudaidai (N) expectedly and the soluble pectic substance method the least
(13.5%(U) and 15.6% (N)) The yield by method III (extraction by water at pH 1.5 followea
by isopropanol precipitation) was intermediate (18.1% (U) and 20.8%(N)).

Anhydrourenic acid (AUA) content was the highest (92.0% (U) and 90.3%(N)) in those by
method III. The AUA contents of the other pectins were 80.0% for soluble pectin (for both U
and N), 71.6% for the commercial pectin (Sunkist Croups Inc.,, U.S.A.), 58.0%(N) and 63.4%
(U) for total pectic substance.

2. The methoxyl content of total pectic substance was the lowest (4.81%(U) and 4.88%(N)).
However, there was no significant difference in methoxyl content among the rest which were found
‘to have low levels(5.27—7.20%).

3. The pectin by method IIl gave the highest jelly strength. The commercial pectin, soluble
pectice substance and total pectic substance were next in order.

4. The hesperidin content of unshiu was 5.07% (dry basis) and the naringin content of natsu-
daidai 3.03% (dry basis).
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Table 1. Chemical Ccmpos1tmn of Citrus Peel

Vanetxes ! Fat lProtem( Ash ] Carbohy-

drate

Citrus Unshiu

Orange 1.03%| 4.98%| 2.92%| 91.07%
Cit Natsu-
daida; Hayata | 2-06%| 7.61% 5.09%)  85.21%

Table 2. Amocunts of Pectins Extracted by
Different Mcthods
"| Total Pectic Soluble Pectic| - S
Yarletles Substance | Substance I M thOd i
Unshiu 26. %§ 13.5% 18.12%
Natsudaidai 28.5%| 15.69% 20.8%
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Table 3. Analysm of Pectins Extracted by Different Methods

“"‘»’ Pectjg‘ o - ‘—‘:“_ }&El_\.z ’( )R !ﬁdi.ﬂlvw;thoxyl‘ 1 Ashb
Polygalactouronic Acid?! ' 12J 9 (98 ,,:—,_i,,,,, =
 Commercial Pectin | s 3/ <71.63! 5.12% | 23% (0.00)
s Unshiu | s0.9% (63.4)] 1.81% | 27.5% (27.50)
Total Fectic Substance Natsudaidai | 74.0% (58.0)| 4.88% | 23.5% (23.10)
Soluble Pectic Substance Unshiu ‘ 102.0% (.80. ” 5. 58% | 20% ©.00
Natsudidai | 102.0% (80.0) 7.20% | 4.0% (0.00)
- Unshiu | 17.4% (2. 0)|~ 5.21% | 5.3% (0.00)
Pectin by Method T © Natsudaidai 1 115.0% (90.3)[ 5.50% | 6.5% (0.01)

Notes:

less carbonate

Sigma chemicals, U.S.A. (98% purity)

by decarboxylation method

Normalized with respect to polygalactorouonic acid
by saponification method
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Table 4. Jelly Power of Pectins

. ]ell}; Power®

Pectins (psi)
" Commercial Pectin’ 0.3530. 11
Unshiv | 0.13:£0.02

Total Pectic Substance

Natsudaidai | 0.330. 02

{ Unshiu 1 0.25-0. 12

Soluble Pectic Substance | i
| Natsudaidai | 0.18+0.05
Unshiu

Natsudaidai ‘ 0.51+0.04

. l 0.5240.17
Pectin by Method X
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