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Effect of some technological factors on yield of calcium pectinate
from orange peel
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Guangzhou 510632, China)

Abstract: To increase yield of calcium pectinate from orange peel,pH,time,temperature,calcium chloride
dosage were investigated through single factor and orthogonal method. Results showed that pH,time,
temperature had significant effect on the yield of calcium pectinate,followed by the effects of calcium chloride
concentration. The highest yield of calcium pectinate of 19.67% was achieved under the optimal extraction
conditions of pH10.00,temperature 40°C ,time 6h,7.2g calcium chloride per 100g orange peel. These results
provided a basis to improve the yield of calcium pectinate.
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Table 1 Factors and levels in orthogonal array design 1,(3%)
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Fig.1 Effect of pH on yield of calcium pectinate
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Fig.3  Effect of saltout temperature on yield of

calcium pectinate
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Fig.4 Effect of saltout time on yield of calcium pectinate
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Fig.5 Effect of calcium chloride dosage on yield of

calcium pectinate
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Table 2 Design and results of orthogonal test

WIS A B C D B E (%)
1 1 1 1 1 16.84
2 1 2 2 2 11.48
3 1 3 3 3 10.68
4 2 1 2 3 15.11
5 2 2 3 1 11.91
6 2 3 1 2 17.70
7 3 1 3 2 14.07
8 3 2 1 3 15.71
9 3 3 2 1 17.30
ki 13.00 1534 1675 1535

k, 1490 13.03 14.63 14.41
k; 15.69 1522 1222 13.83
R 2.69 2.31 4.53 1.52
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Table 3 Variance analysis of the orthogonal test results
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A 22.99 2 11.493 13.752 0.002
B 20.21 2 10.106 12.093 0.003
C 61.60 2 30.800 36.854 0.0001
D 7.01 2 3505 4.194 0.052
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