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Abstract: Pectin from potato pulp was extracted by low-temperature and short-time dilute alkali method, and
composition of the obtained alkali extraction of potato pectin (APP) was characterized and its emulsifying properties
were evaluated. The results showed that the yield of APP was 10.92%, with degree of methylation of 0% and degree of
acetylation of 3.43% . The monosaccharide composition analysis showed that APP was mainly composed of galactose,
galacturonic acid, arabinose and rhamnose. APP mainly had a branched RG-I domain, and the content of galactomannan
side chain was higher than arabinoglycan side chain. The molecular weight (MW) distribution showed that APP had two
main MW populations of 1 358.4 and 67.5 kD. Fourier transform infrared spectroscopy showed that APP had typical
functional groups of pectin. Scanning electron microscope (SEM) image showed that the solid surface of APP was sheet-
like structured, smooth and compact. APP has good emulsification and stability, therefore it may be used as functional
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food ingredients.
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Table 1 Yield and chemical composition of potato pectin polysaccharide extracted by dilute alkali method
LD 4% (%) B (%, 123Hww) o (%, 1B wiw) FAERILE (%) LIALRE (%)
Index Yield Protein (Wet basis, w/w) Ash (Wet basis, w/w) DM DA
APP 10.92 + 0.28 621+14 3.75+£0.26 0 343

22 RESHESFENDH

K FH 1 R e R HEBEL € 15 32 0 . APP 1 43
TG, MEARAE S AE AL B PR B B ] e oy
T X O B2 M I E O R (LgMw = 14.109 -

0.546 3x, R*=09403) ., DA EREH ST =
AN 2 BTN . APP /R 254 EAGI 28 1A P4~
4 4y U, W1 R 2 B EE 3 4 i (Mw) 43 3R
1358.4F167.5 kD, W2 2H /3 Lo fol s Tk 1 245 .

®2 DRERRHNSTESS
Table 2 Molecular weight distribution of potato pectin
FEbb 53 LR ER I R] (min ) w5 (kD)
Sample Peak number Retention time Mw
APP I 1 14.600 13584 +26.11
I 2 16.907 67.5 £6.96

2.3 X i AR ER 1 S AR RE

APP SRR AR 2 2 7LBE (451.95 mg/g) . 2
FLBERERR (144.13 mg/g) . FTHI{1H (138.06 mg/g) Fl
205 (94.89 mg/g) AR, [FIEHIAE % A /b A A B
(27.45 mg/g) FI 4 %4 (29.15 mg/g) M 7 % Wi RS 12
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T 1618 em™ Zb AW ET A, X R A AbAT A FH 4R
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WU, 1 078 em™ A2 A7 Ab 1 B R i U = A T
S C-0—-C BYAEXT BRI SN0, Sy n g R4 (19 SRR A
WS, E 891~952 em™ FRINR NI R AT BT BHFT
H; TET750~831 em™ 1WA SR AN AT oo RN 11522
AR AM B EI R, APP ELAT Z R
Wi
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Table 3 Monosaccharide composition of APP

PR A (me/g)

Gal/Rha Gal/Ara Rha/GalA
Composition of monosaccharide (mol/mol) (mol/mol) (mol/mol )
Rha GlcA GalA Gle Gal Ara Xyl
94.89 7.25 144.13 29.15 451.95 138.06 27.45 2.73 4.76 0.66
100
90
L
~ B
X g 80
ﬁ%
;@) E 831.59
TE 70
F
29353 17415 89151
1236.29
1618.59 952.19
60 141891 )
133434
1148.44
50 1098.35 1017.08
3436.82
1078 1050
4 000 3500 3000 2 500 2 000 1500 1 000 500

Wk (em™) Wave number
E1 SHREREIMLIEE
Figure 1 FT-IR spectra of potato pectin
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WRARARAFTE 1.473~1.693 wm. W] APP HAT 8T
F LTS

B 2 A7 Bof ) AR JE K, SRS /N T 1% 1Y)
FURW R AR A A B SRR R 1% B, 3L

e A-JR 10045, B-JHK 5001

Note: A-100 times magnification, and B-500 times magnification.

WRIAEM O h 15 3.576 wm T2 168 h 195231 pm.
MR R T 1.5%, FLICRLAE BE A7 B 1] 7y 4
KT B EAk, DL APP YR KT 1.5%, FLikta
FEPERT
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Figure 2 Scanning electron microscope images of potato pectin
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Figure 3 APP emulsion particle size change curve
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WA I . SR R s IR AL PR, w] LS 4
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Rha/GalA 9 B IR LUAR K S ik RG-1 45 14 1) 22
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