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Extraction of Pectin from Sisal Residue
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2 College of Veterinary Medicine, South China Agricultural University, Guangzhou 510642, China)

Abstract ; The method of pectin extraction from sisal residue was optimized by orthogonal experiments,
and pectin separation and decoloration were also studied. The optimized extraction conditions were as fol-
lows: 2.2 mol - L' oxalic acid-ammonium oxalate buffer as extracting agent, the solid to liquid ratio 0. 1
g - mL™", time 90 min, temperature 80 °C. Pectin was precipitated by alcohol at pH 4. 0; the yield of
sisal pectin was 14. 87% . The primrose yellow pectin was decolored by 1. 8% -2.4% H,0,. The re-

sults of physicochemical property were that the degree of esterification of sisal pectin was 23% , galactu-
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ronic acid 66% , pH and ash all complying with Chinese light industey standards.
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Tab.1 Orthogonal test table of extracting pectin from sisal

ke 9/C t/min c(Zmi)/

KE (g-mLh) (mol - L7")
(A) (B) (0) (D)
1 1:10 60 30 0.2
2 1:15 80 60 0.5
3 1:20 100 90 0.8
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Tab.2 Orthogonal test results of extracting pectin from sisal

KH L/ 0/°C t/min (W) / o
g VT am
KF (gemL7h) (mol - L) w529,
(4) (B) (0) (D)
1 1:10 60 30 0.2 3.23
2 1:10 80 60 0.5 3.98
3 1:10 100 90 0.8 10.59
4 1:15 60 60 0.8 4.49
5 1:15 80 90 0.2 5.21
6 1:15 100 30 0.5 4.08
7 1:20 60 90 0.5 3.62
8 1:20 80 30 0.8 8.31
9 1:20 100 60 0.2 2.72
K, 5.93 3.78 5.21 3.72
K, 4.59 5.83 3.73 3.89
K, 4. 88 5.80 6.47 7.80
R 1.34 2.05 2.74 4.08
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Effect of buffer solution concentration on pectin yield
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from sisal
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Tab.3 Effect of hydrogen peroxide concentration on decol-

oration of pectin from sisal
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Fig.2 Effect of pH on the result of pectin precipitation
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Tab.4 Quality index of sisal pectin
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