WA Jlo 7F 0)les TV uls [ plie mlio sla jingh 4 puis

(5935 Slaslid 5 Jusla Sy (SLaS3a9 9 0u)ks o Sasesl glAI Olo) 9 Les PH 51
sl

Y . .. A - Y - \a Y
Soed oI y0 9 (S S seas  glaguale oas o a8 oyl

WAYA iy WV/ONY 2l s )b

D85 nb e 5 (5500liS pske ol lie wlio 5 ple dil ol )8 w2305
DS b b 5 (550slES pole oK 10E wbs 5 pshe g S L30T

DS b e 5 ($500LES pske olK5ls lie wlo 5 psle os 8 Slskal”

E-mail: fathibahar@gmail.com @43 J s2es”

oussa
O9S Eold S aas i e wdS dhal ol @ T (SHoa sladils Bl saliinl gl € el (Jguane LT 58
“ oo o) buns (Sl Cage g said Lo de 00 o saae et S g cunsy Jolid 5o (Bl cmutila oy Lo Laasly
oAl e ha S i s sad suliinl LS e lgie G151 Gl 5 sus o) sl Sluls ol Gloae s S
gl 5o aaiiS Sl 5 ouiiS Lule a3 Jole (lsie 4 glos il b 4 ol LAl ol o5l 500 5 age
Vo o) Las (€ o ¥ ¥ V) PH Ll 5 it bl oy o il (5508 03 ula (A 550 5o 0 s g suliial a2
S, SYE wim s 5 O saenlSads il daj0 wudb 5wl gladul (el ¥ 5 ¥ ) o) (oSl a0 8
LSS 5o sad £lhatal G55y 5 4 BB Gaiad Gl 5o GBS eudl a8 Gaed sadipl ATl lanaSy wal
3S PH) sl lhadal Seda Ll pd oS ol Glis jusla 348a3 i a0 Yb pasla 5 O sl Tl aa o b
o0 oBalS case <€ o s als Rl 1) Sy wal S, SV Glae s gloatesl su3ls (S Gle) s Les
oS oo s 0Ky 835b s 5 SL 0 5530 gloaiel slos 4S als Gl Guilisly SBT3 ¢ saenlSids il

el Sy el K85 SV wm a5 & sl sl da 5o 5 1y S st pH

KPP | (RO IRV SR INEXVWN [P BNV ) | PR FUPR P PRt shal S gaals slaslg



WA Jlo /¥ 0)less VY uls / glide mlio gla yinghy & i s g (b Y55

Effect of pH, temperature and time of acidic extraction on the yield and
characterization of pectin obtained from pumpkin waste

B Fathi", Y Maghsoudlou?, M Ghorbani® and M Khomeiri?

Received: August 2, 2012  Accepted: November 18, 2012

'MSc, Department of Food Science and Technology, Gorgan University of Agricultural Sciences and
Natural Resources, Gorgan, Iran

?Associate Professor, Department of Food Science and Technology, Gorgan University of Agricultural
Sciences and Natural Resources, Gorgan, Iran

$Assistant Professor Department of Food Science and Technology, Gorgan University of Agricultural
Sciences and Natural Resources, Gorgan, Iran

“Corresponding author: Email: fathibahar@gmail.com

Abstract

Seeded pumpkin is cultivated for its seeds to be used as snack. After removing seeds at harvest
time, the residual including fruit peel and pulp are left in the field which causes pollution of the
environment. The amount of wastage is considerable, thus it can be used as a pectin source. Pectin
is an important structural constituent of plant cell wall. It is widely used as a gelling, thickening and
stabilizing agent in food industries. In this study, pectin of seeded pumpkin was extracted under
various conditions: pH (1, 2, 3 and 4), temperature (60, 75 and 90° C) and time (1, 2 and 3 hour).
The extraction yield, degree of esterification and galacturonic acid of the extracted pectins were
evaluated. In this study, yield of pectin was considerable and extracted pectins were high methoxyl
pectins with high purity. The results showed that drastic condition of acidic extraction (lower pH,
higher temperature and time) increased extraction yield and galacturonic acid content of pectin
whereas it caused a decrease in the esterification degree of pectins. Analysis of variance showed
that the temperature of extraction was the most significant factor on the pectin extraction yield
while pH was the most influencing factor on the degree of esterification and galacturonic acid
content of pectin.

Keywords: Seeded pumpkin, High methoxyl pectin, Acidic extraction, Galacturonic acid
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