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Abstract

Three different types of pectin in guava fruit (Psidium guajava cv. “Klomsalee”)
which were water soluble pectin, oxalate solubie pectin and alkaline soluble pectin,
were studied. it was found that the amount of pectin increased during fruit ripening, the
maximum amount was found in the riped fruit which was 150 days after flowering and

the amount of pectin was decreased when the fruit was overriped.

To inactivate pectolytic enzymes and to remove contaminants, the guava
pomace was blanched before starting the extraction process, the optimum blanching
process was found to be 10 minutes at 80 °C. The optimum extraction process was
achieved by using a ratio of 5 : 1 by volume of 0.05 N Hydrochloric acid to guava
pomace, the pomace was extracted twice at 98 °C, and the pectin was precipitated from

the solution by using a ratio of 1.5 : 1 by volume of ethyl alcohol to solution.



The pectin obtained was characterized as high methoxy pectin, because it
contained 50.06 % degree of esterification (DE), 778.94 of equivalent weight, 37.09 %
total anhydrouronic acid, the rate of gel setting was slow, and it could be graded as 150
- 170 according to the pectin standard. By adding 0.5 % by weight of sodium
hexamethaphosphate in the extraction process, the low methoxy pectin of 21.38 % DE
was obtained, it contained 665.75 of equivalent weight, 53.91 % of total anhydrouronic
acid, and it was a slow setting gel. An agueous solutions of 1 % by weight of both

pectins were pseudoplastic fluid.

To study the effect of storage time on the raw material, the guava pomace was
dried and kept for 6 months at ambient temperature, it was found that the pectin
recovery from the dried pomace was not significantly different during 6 months
(P>0.05), but it was different from the fresh pomace, the extracted pectin from dried

pomace was 21.48 % lower than the fresh one.



