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The purpose of this study wns to extract pectin from albedo of five
varieties of pomelo peel. (Koawpan, Koawpoung, Koawjeeb, Thongdi and Khunnon)
It was found that the albedo of Koawpan pomelo peel gave the highest yield
in term of pectin (dry weight) &nd Anhydrouronic acid (A.U.A.). The amount of

ash, Methoxyl content ( \ qui weight (Eq.Wt.) of pectin among the
five varieties of ponm peel ' gfonificantly difference (p=0.05). The
Xoawpan variety was selested for f cthersstudy on the effect of using sodium

hexamet raphosphate “T5HUE s L. ylend laminetetraacetic acid (EDTA) as
additive to incres ‘/4/;// 0f \\\ raction.
The result shéwe \ EDTA when pH was increased from

2.00 to 5.00 the yieldfoiy T ~ rense \ H and SHMP or EDTA concentration
had interaction effeg va 1. When pH and SHMP or EDTA concentration
was increased, yield of plctin alsopiercased. From pH 2.00 to 4.00 the result

indicated that deestgFigicatien Yhgdrogen) idh catalysed) and depolynerization
reactions decreased, tl 5 E 80suas ¥ell as Jelly grade of pectin were
increased. But at pH=5. ﬂl:l. i 3. were significantly decreased (p=0.05).
It was anticipated tl 4 e fiechiWad due to deesterification reaction but
catalysed by e __._____...._.__..__.:..-:_;_—___ mtent. of pectin. Increased
pH would increased‘th “ ation had effect on the ash
content where as EE‘A 28 nc@f‘ fect.

w ith 3.0% SHMP at pH=4.00
was chn::sen tﬁT g bﬁ ﬁ acid solution (by volume)

ratio. wis showed that tpe ratios ha.d ef{‘ect. on the amont of pectin and
JEll”ﬁmWﬁmmﬂmﬂ AN e of ks,
chosen

Eq.wt. of pectin.
The effect of temperature and time on pect.in extraction denoted that
increasing time from 20 to 90 min. abt room temperature increased the yield
of pectin, but had no effect on Jelly grade, Eq.Wt. and MeO. At higher
temperature (80°C), increasing time gave no effect on yield of pectin but
decreased Jelly grade, Eg.Wh. and MeO. Time and temperature had effect
on A.U.A. but gave no effect on ash content.
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