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Extraction of Pectin from Physalis pubescens L. Fruits
DU Han-jun
(Bacca Institute of Heilongjiang Academy of Agricultural Sciences, Suiling, Heilongjian
gjiang g g gjiang
152200)

Abstract; The purpose of this study was to isolate pectin from Physalis pubescens L. fruits by aqueous acid me-
dium and cellulase-assisted pretreatment,the yield and degree of esterification(DE, % )were compared. The re-
sults showed that the appropriate extraction conditions by aqueous acid medium were: ratio of material to sol-
vent 1t 4, temperature 90C, pH 2. 0, extraction time 80 min, the yield was 1. 74%, and the DE was was
65.1%. Meanwhile, the concentration of Cellulase was 0. 3% , enzymolysis duration 90 min,and the yield was
2.56% sthe DE was 52. 1% depending on the cellulase-assisted pretreatment.
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