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Fig.1 Pomace pretreatment process flow diagram

Abstract: Taking chitosan (CTS) and carboxymethyl chitosan (CMC) as materials, and leaf mustard as research
objective, effects of different concentration of CTS and CMC coatings on postharvest quality of leaf mustard were
investigated via determining sensory evaluation, water loss rate, ascorbic acid, chlorophyll content and total phenols
content. The leaf mustards were stored in refrigeratory at 4°C and 75% humidity. The results showed that 0. 6% CMC
treatments could retard the leaf mustards’ transpiration effectively and reduce the loss of ascorbic acid, chlorophyll
content and total phenols content. On the fifth day,the sensory evaluation of control group reached to a unacceptable level
(under 7. 0) ,whereas the 0. 6% CMC treatments reached the same level after 4 days. On the ninth day,the water loss
rate of 0. 6% CMC and control group were 13. 7% and 19. 3% ,respectively. The chlorophyll content of 0. 6% CMC and
control group were 0. 23 mg/100gFW and 0. 18 mg/100gFW respectively at that time. Also,the 0. 6% CMC treatments
had a good effect on retarding the ascorbic acid and total phenols content.
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Fig. 2 Effect of different kinds of acids on

extraction efficiency of apple pectin
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Fig. 3 Effect of pH value on extraction efficiency of
apple pectin
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Fig. 4 Effect of solid-to-liquid ratio on extraction efficiency of
apple pectin
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Study on Technology of Extracting Pectin from Apple Pomace

LIU Shao-yang' ,DING Xiu-ling® ,ZENG Wei-li*
(1. Food Engineering Department, Luohe Medical Collage, Luohe, Henan 462000; 2. Statistical Department of Liangyuan, Shangqiu, Henan

476000)

Abstract: Taking apple pomace as material, orthogonal experiment was adopted based on single factor experiment, the

effect of different solid-to-liquid ratio,pH value, particle diameters,temperature and time on extraction of petin from apple

pomace were studied and the ethanol precipitation was used. The results showed that the difference of acids on extraction

technology of pectin was not obvious and nitric acid was selected. The optimal extraction parameters of pectin was: solid

to liquid ratio 1 ¢ 30 g/mL, pH value 1. 3, particle diameter 60, extraction temperature 90°C and extraction time 120

minutes.
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