J AR AR BRI BRI S B P gt 55 i

Bk, BEPC, K OE, & HM, KIH, RKE

(BRIN R BRI 5 i AR Be , 5t SR 550025)

WE: ARSI RBRARBKRBREF N2 IR LR FIEH 7 &2 = vt KR8 R Z R IFE IR A
H AR Hom, AR I Z et KB R R AR A B BV h) B R B R 7k A e R
H RHE | BREAR AT B RAR 34T M AR, M E R IR AR IR ESUMEBAIR T ok B AR
LA E M LA R R A, &R R B RIS IE FIUBRER R 2 o R A A
W R E, 2 7K 2] 19.53% .83.51%F= 82.95% , A1 ¥ 7R 45 4% b £ B4R BTy ik 4 1 48 & 5.90% A=
6.41% ; ¥z R AR AR IR Ao X FUNE B BR 2 o 4, W) R K 3 B ARAR R A B ] > U8 ] > 2V R >0 R
B ) R BS AL E (82.26% ) 1L & B (82.51%) , SLAL 7E M UL AL IR AR L &, & 7 ik 3|
89.23 m¥g F= 160.15 min, Y& 4 i A 3 B AKAR K A B 4] >08 FISK 6 >80 6], Wkl e oy AT AR
AR % FT-IR XRD . SEM 3 47 & AE | 22 MM R KA & RIRAFAE | BEh) 7 ik TR & = vk K@
RERKRRBERFIBHEREIBARZNE  FBETRBER B RE,

SR k) =t R R R R PRI B AL R

HESES.TQ 658 XEHE:1673-1689(2022)03-0075-08  DOI:10.3969/j.issn. 1673-1689.2022.03.010

Effects of Processing Methods on Extraction and Physicochemical Properties
of Pectin from Akebia trifoliata Peel

ZHOU Hongxuan, TAN Shuming", CHEN Ping, HUANG Ying, CHEN Xiaomin, SONG Zhangjun
(School of Liquor and Food Engineering, Guizhou University, Guiyang 550025, China )

Abstract: The effects of different processing methods on the extraction and physicochemical
properties of pectin from Akebia trifoliata peel were investigated to improve the extraction rate and
pectin quality. Pectin was extracted by acid method from the unprocessed Akebia irifoliata peel
powder and the peel powder was further processed by stir-frying, sand-making, vinegar-making and
wine-making methods, and the structure of pectin was characterized. The extraction rate of pectin,
content of galacturonic acid, esterification degree, emulsifying activity, emulsifying stability and
antioxidation were determined. The extraction yield, galacturonic acid content and antioxidant
activity of vinegar-making pectin were the highest, reaching 19.53% , 83.51% and 82.95% ,
respectively. The first two indexes were 5.90% and 6.41% higher than those of unprocessed pectin,
respectively. The processing method order from high to low were vinegar-making>wine-making>
sand-making>stir-frying according to the extraction rate of pectin and the content of galacturonic
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acid. The esterification degree of vinegar-making pectin (82.26%) was close to that of unprocessed

pectin  (82.51%), and its emulsifying activity and stability were also higher, reaching 89.23 m*g and

160.15 min, suggesting the processing method order from high to low was vinegar-making>wine-

making>stir-fryingg>sand-making. The pectins prepared by different processing methods were

characterized by FT-IR, XRD and SEM, and their structural properties were basically consistent with

the characteristics of pectin. Vinegar-making method could significantly improve the extraction rate

of pectin and the galacturonic acid content, effectively keeping the quality of pectin extracted from

Akebia trifoliata peel.

Keywords: Processing, A kebia irifoliata peel, pectin, extraction, physicochemical property
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