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Study on extraction of the pectin in the tarocco blood orange peel by
hydrolysis—citric acid method and its physicochemical property
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Abstract . Pectin in tarocco blood orange peel was extracted by hydrolysis—citric and the model was constructed
with Design—Expert 8.05 software. The optimal extracting technological conditions were the extracting temperature
90 °C ,the time 30 min,the pH 2. In the verification test,the yield of the pectin was 29.447% ,which relative
errors was 1.6% for the model values of the pectin of 29.928%. The esterification degree,the moisture content,
the galacturonic acid content,the total ash content,the acid insoluble ash content,and the pH of the pectin,
respectively were 67.84%,7.66%,75.8%,3.83%,0.1% and 3.10. The theoretical basis and experimental method
were provided by the experiment to advance the comprehensive value of blood orange.
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Table 1 Factors, levels and codes of RSM design
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Fig.1  Effect of material-liquid ratio on the pectin

extraction yield
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Fig.2 Effect of the amount of cellulase on the extraction yield
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Fig.3 Effect of time on the pectin extraction yield
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extraction yield
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Fig.5 Effect of extracting time on the pectin extraction yield
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Fig.6 Effect of extracting temperature on the pectin
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Fig.7 Effect of pH on the pectin extraction yield
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Table 2 RSM design and corresponding experimental results
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