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Extraction of Pectin from Borassus abellifer L. cotyledon
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Abstract

The objective of this research was to study the optimum extraction conditions and
properties of pectin from Borassus abellifer L. cotyledon by using water. We found that the
highest vyeild of extracted pectin was 14.25 % by weight. The optimum extraction conditions
were at pH 2, the ratio of Borassus abellifer L. cotyledon to water at 1:3 wt/vol, temperature at 95°C
and extraction time for 40 mins. The pectin was precipitated and washed by using 95% ethanol.
The extracted pectin contained the moisture at 12.13% wt, ash at 1.31% wt, equivalent weight
at 845.11, methoxyl contents at 1.74% wt, content of polygalacturonic acid at 10.87% wt and
degree of esterication at 27.9%, respectively.
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Figure 1. Borassus abellifer L. cotyledon.
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Figure 2. Pectin yield at different pH
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Figure 3. Pectin yield at different ratio of B. abellifer L. and water (wt/vol)
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naflFlunsaiamaiuainamade 40 nmsieszideyanieadifinudn Usanauwaiu
60 80 wax 100 wdl wuinlelnalunsain 40 Aadaldfinaiseg  wandeiueteiiesdume

wiit WiSmauwafusnniigadosas 1297 (Figure 4)  adifisziu 0.05

14.25
1450 -
13.70
1400 -
£ 1350 -
o 12.74
T 1300 -
c
£ 1250
@
(=
1200 -
11.50 . . .
75 85 95

extraction temperature ("C)

Figure 5. Pectin yield at different temperatures (degree celcius)
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(a) (b)

Figure 6. The extracted pectin from B. abellifer L. cotyledon; (a) extracted pectin before drying

(b) dried pectin (pectin powder)

Table 1 Optimal extraction conditions of pectin from B. abellifer L. cotyledon by using water

pH 2 14.68a + 0.18
ratio of B. abellifer cotyledon and water 1 : 3 wt/vol 14.19a + 0.19
extraction time (40 minutes) 12.97a + 0.13
temperature (950C) 14.25a + 0.10
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Table 2 The characteristics of pectin from B. abellifer L. cotyledon

Moisture ash equivalent weight methoxyl contents polygalacturonic acid DE
(% wt) (% wt) (% wt) (% wt) (%)
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