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Abstract

Restructuration of Pectin / Biopolymer Composite for Application in Food Industry

Pectin is a functional food and widely used in food industry. Thai industries import pectin
with expensive cost. Besides, it is lack of some structural pectin modification technology for new
properties. Therefore, this research aimed to extract the highest yield of pectin from pomelo peel
obtained using different extraction conditions and created composit between pectin and
biopolymer. The highest yield of pectin extraction used 1.0M citric acid at pH4.5 then pectin
extracted was become chunk directly change with citric acid concentration. Physicochemistry of
extracted pectin from pomelo peel, protein (1.53%), arabinose (0.085 g/L) and galactose (0.090
g/L) are higher than their commercial pectin (1.40%, 0.059 g/L and 0.048 g/L, respectively) except
for rhamnose and glucose (extracted pectin, rhamnose 0.030 g/L and glucose 0.102 g/L;
commercial pectin, thamnose 0.032 g/l and glucose 0.9 g/L). Moreover, extracted pectin has
355.50 g/L methanol, lower moisture content. However, the pomelo pectin showed lower viscosity
than commercial pectin at the same concentration. The results of SEM, DSC and FT-IR presented
that extracted pectin crystal structure was fine and more purify than commercial pectin. For
microbial inhibition test, at 60 ppm, extracted pectin has microbial growth inhibition of gram
positive bacterial strain Bacillus subtilis and gram negative bacterial strain Serratia marcescense.
Although commercial pectin can inhibit growth of gram negative bacterial strains Klebsiella
pneumoniae and S. marcescense, gram positive bacterial strains B. subtilis, Enterococcus faecalis
and Staphylococcus aureus can grow up. In addition, pectin adding to biopolymer type polylactic
acid (PLA) has ability to increase tensile strength and improved Young’s modulus except for
elongation at break was decreased. From this study, information can used to produce or improve

film or new product for food industry.
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