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Abstract

This study was carried out in order to investigate the physicochemical properties of isolated
pectic substances from Citron, Satsuma mandarin, Marumero, and Natsudaidai.

Among varieties, Citron had the highest value of isnoluble pectin and Marumero had the
hightest ratio of soluble pection. The total pectin contents isolated by 2% Sodium hexamata-
phosphate (SHMP) varied in the range of 1.85%~2.63%. Anhydrogalacturonic acid (AUA)
contents were 78.64% ~89.14% and were lower than commercial pectin. Isolated pectin
contained above 7% methoxyl content and above 509% esterification. The apparent molecular
weight of commercial pectin and isolated pectin were 72,000 and 42,000~ 46,000 respectively.
Esterification and ester methoxyl content were the lowest and apparent molecular weight was
the highest in Satsuma mandarin. Citron’s values were a little higher in esterification and ester
methoxyl content and lower in apparent molecular weight than the others.
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Table 1. Contents of pectic fractions

Fresh fruit basis (%)

Dry AIS basis (%)

Varleties

Soluble

Pectin

Insojubie Pect-

Total Soluble Pectin  Insoluble Pect- Total
HWSP HXSP “in HCISP HWSP HXSP  in HCISP

Citron 0.599 0.588 0.826 2,013 9.99 9.80 13.76 33.55
{26.76) (29.21) {(41.03) (100) (29.78) {29.21) (41.01) (100)

Satsuma 0.534 0.431 0.652 1.617 10.73 8.65 13.10 3248
mandarin (33.02) (26.05) (40.33) (100) (33.04) (26.63) {40.33) (100)
Marumero 0.504 0.555 0.475 1.534 8.58 9.46 8.10 26.14
(32.86) (36.18) (30.96) (100) (32.82) {36.19) (30.99) (100)

Natsudaidai 0.595 0.605 0.740 1.940 9.65 9.80 11.99 31.44
(30.67) (31.19) (38.14) (100) (30.69) (31.17) (38.14) (100)

{ ) : pectlic constituent ratio
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t. . flow time of pectic solution (sec)
to : flow time of 1% SHMP solution (sec)
Apparent molecular weight
1
=(p5—1)-P/c-k
P=¢
k=4.7Xx10"*

c=concentration in terms of g galacturonic
acid/100ml
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Table 2. Total pectin contents of citrus fruits
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Table 3. Properties of isolated cltrus pectin
Varietl ‘ Satsuma ) Commercilal
Analysls arletles Citron mandarin Marumero Natsudaldal pectin ¢
Molsture (%) 6.30 6.99 6.49 6.25 5.80
Ash (%) 10,27 11.26 9.69 10.66 1.91
Ester methoxyl (%)* 7.99 7.10 8.09 8.15 10.75
Esterification (%)* 55.34 51.22 54.62 52.05 64.09
Anhy drogalacturonic acld 81.96 78.64 84.11 89.14 95.23
(ADA) (%) *
417 4.61 4.38 4.17 7.16

Apparent molecular welght
(x 10%)

* ash and moisture-free basis
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