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Abstract

A new pectin was extracted from the leaves of Krueo Ma No

Optimized condition for the extraction of pectin was using the s

(3.8–4.0). A crude pectin extract was obtained after alcohol preci

produced a dialyzed pectin fraction. The extracted Krueo Ma No

(galacturonic) acid (w70–75%) and small amounts of neutral sugar
extent of shear thinning was concentration dependent. Gelation was obse

fractions) concentration exceeded 0.5% (w/v); gel strength of the dialy

addition of NaCl significantly increased the Krueo Ma Noy pectin gel s

pectin was also found to be sensitive to Ca2C ions: the addition of 1 m

excessive amount of Ca2C (O3 mM) resulted in aggregation/precipitatio

carboxyl group. It was also observed that addition of sugar increased th
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1. Introduction

Krueo Ma Noy, Cissampelos pareira, is in the family of

Menispermaceae. It is a woody climbing vine with leaves up

to 30 cm in length. The plant is found throughout warm

parts of Asia, East Africa and South America (Smitinand &

Larsen, 1991). It is widespread in the northeast of Thailand.

Krueo Ma Noy is commonly referred to as a medicinal

herb by indigenous people for treating a variety of ailments

such as asthma, dysentery, diuretic and traumatic pain

(Mukerji & Bhandari, 1959). The extracts from root of this

plant exhibited some biological functions such as anti-

tumor, antileukemia, diuretic and muscle relaxant

(Caceres, Giron, & Martinez, 1987; Itokawa, Morita,

Matsumoto, & Takeya, 1993; Kupchan, Patel, & Fujita,

1965; Tang & Eisenbrand, 1992) and these functionalities
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ssampelos pareira), a woody climbing plant grown in Thailand.

olvent ratioZ1:50 in distilled water at 25–28 8C and natural pH

on and drying; the crude extract was dialyzed and lyophilization

ctin is a low methoxyl pectin which consisted mainly of uronic

ueo Ma Noy pectin exhibited shear thinning flow behavior and the

rved when Krueo Ma Noy pectin (both crude extract and dialyzed

zed fraction was much higher than that of the crude extract. The

trength when salt concentration was below 0.4 M. Krueo Ma Noy
M calcium chloride significantly increased the gel strength and

n of the pectin, possibly due to the calcium binding properties of the

e gel strength of Krueo Ma Noy pectin.

R spectroscopy; Rheological properties

have been largely attributed to the presence of a number of

alkaloids, especially bisbenzylisoquinoline alkaloids

(Dwuma-badu et al., 1975; Manske & Holmes, 1954).

The water extracts from leaves can form gel in a short

period of time and the gel has been consumed as a dessert

by Northeastern Thais.

Polysaccharides obtained from different sources are

widely used in food systems for various purposes, such as

thickeners, stabilizers, gelling agents and texture modifiers.

The gelling components in Krueo Ma Noy could be another

source of natural polysaccharides. However, there is no

information available in the literature on any chemical

composition and rheological properties of this material.

Preliminary experiments indicated that the water extract

from Krueo Ma Noy leaves is primarily an acidic

polysaccharide. The paper is for the first time to explore

the potential use of this new material by examining the

effect of extraction conditions on yield and viscosity and

characterizing its physicochemical properties.
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