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Abstract

The objective of this project was to study the pectin extraction from orange peels
with citric acid. The factors that affect the pectin extraction were investigated, namely
concentration of citric acid solution, weight ratio of orange peels to volume of solvent,
termnperature and extraction time. The optimal condition which maximum value of yield and
methoxyl content was the concentration of citric acid 1 %w/v, weight ratio of orange peels
to volume of solvent 1:20 ¢/mL, extraction time 90 minutes at 95 °C (20.65 and 3.70%
respectively). The properties of orange peels pectin were analyzed. The amount of
galacturonic acid, methoxyl content and degree of esterification was 73.16 mg/g, 3.70% and
68.05% respectively. The orange peels pectin contained 6.98 percent moisture content and
3.14 percent ash content. The properties of orange peels pectin are well agreement with
commercial grade pectin. Additionally, the chemical structure of pectin was detected by
Fourier Transformer Infrared Spectrometer (FT-IR). The function group of orange peel pectin
was similar to commercial pectin. From this project, it was suggested that citric acid could

be utilized to extract orange peels pectin effectively as environment friendly solvent.
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