KOREAN J. FOOD & NUTRITIUN
Vol 12, No. 1 (1983)

Zt=22 nji|fe| Pectinesterase Ar&0f| 2|8l
Low Methoxyl Pectin =H| & EAMo| s A+

PEE F O£ THE
oAl el et i sh e o 45kt

(1982 114 20 r2|)

Preparation of Low Methoxyl Pectins by Pectinesterase
in Tangerine Albedo and their Chemical,

Physical and Gelling Properties
Kyung Hee Yoon, Sun Yoon and Mung Hee Lee

Dept. of Food and Nutrition, College of Home
Economics, Yonsei University, Seoul
(Received November 20, 1982)

Abstract

The purpose of this study was to prepare low methoxyl pectins (LMPs) by pectinesterase (PE) using w-

aste tangerine peels and to compare the chemical physical and gelling properties of the prepared pectins
with the commercial LMP,

The LMPs were prepared by treating albedo with 0, 25M Na.COs to activate the PE, PE was then in-
activated by heating. The sample was centrifuged and the supernatant was collected. LMP was obtained as
precipitate by adding alcohol to the collected supernatant,

The amounts of extractible pectins in albedo were 12. 71~12.98% on a dry weight basis,

Methoxyl contents of LMPs prepared by treating albedo with PEat pH 7.5 for10min, at pH8.5 for 10
min, 20min and 30min were 5. 12%, 4, 27%, 3, 08%, 1, 85% respectively, demonstrating that the methoxyl con-
tents of the preparations decreased as the degree of treatment albedo with PE increased, The acetyl con-
tents of the preparations ranged from 0, 09% to 0. 12%, the values of which do not interfere with gel for-
mation, The anhydrouronic acid contents of the prepared pectins were in the range of 94, 2% ~94.8%. The
values of viscosity and molecular weights of the prepared LMPs tend to decrease as the degree of PE
action on albedo increased.

The textural value of the prepared LMP gels determined by Consistometer, Ridgelimeter and Instron de-
nonstrated that the excess treatment of albedo with PE significantly impaired the gelling properties of the

preparations,
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Table 1.Chemical properties of tangerine
pectin

. LMP (treatment condition)
Commercial

LMp  HMP SR 8.5 pHE.S pHs.5
(10min) (10min) (20min} (30 min)

Moisture

& ash(%) 2.3 26.2 28.1 280 32.1 27.3

Methoxyl

5. . . . .08 .8
content (%) 5.52 13.71 5.12 4.27 3 1.85

Acetyl

. 3 . . 0.12 0.11
content (%) 0.0l 0.10 0.09 0.11

Relative

. . 1.55 1.64 1.37 1.27 1.19 1.12
viscosity )

Apparent

molecular 97,000 114.700 72,800 54,000 39,600 25, 600
weight

Anhydrouronic
acid 99.3 959 9.2 965 96. 1 96. 8

% on ash and moisture free basis
* %on galacturonic acid free basis
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Table 2. Percent sag of pection iellies
Commercial v LMP (treatment condition)
LMP HMP
pH7.5 pH 8.5 pH 8.5 pH 8.5
(10min) (10min) (20min) (30 min)
% Sag 25.2 26.5 29.4 31.8 - -
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Fig.3 Consistency of various
pectin gels at 4C+ 1
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Table 3. Gelling characteristics of pectin jellies determined by Instron.
. LMP (treatment condition)
commercial
LMP HMP
pH7.5 pHE8.5 pH8.5 pH8.5
o } (10min) {10min) (20min) (30min)
H"(;‘)i"e“ 80 | 153.1 38. 1 37.5 21.9 -
Elastic 46.87 65. 62 28.75 21. 97 7.81 -
module (g/mm)
Adhesiveness 0.32 -
(erg) 0.25 0.03 0.52
Cohesiveness - - 5
(erg) 0.51 0.38 0.65 0.58 -
Gumminess
(@) 79. 01 30.75 26,03 24. 61 12.90 -
Chewiness 5185. 35 1439. 19 478.58 538.54 100.83 -
Ao 2 yraizla, pH 7.544) 108 A 2l4] 5 12%, 9, Kim, W, J. Mac, V.N, M, and Smit, C, J.B:
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