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ABSTRACT: Chemical composition of dried sugar-beet pulp was
determined. The yield of sugar-beef pulp pectin was eva(uated using
hydrochloric acid (Hel) and ammonium oxalate. Acid extracted pectin was
determined at different levels of pH and heating temperatures for different
periods of extraction. Two levels of ammonium oxalate concentration (0.25
and 0.50%) were used for pectin extraction, and extraction was carried out at
three levels of temperature (65, 75 and 85 'C). The highest yield of acid
extracted pectin was 24.6% when extracted at 75'C for 4 hours at pH 1.5,
while the highest yield of ammonium oxalate extracted pectin was 22.75%
when extracted by O.SO" ammonium oxalate at 75'C for 1 hour. Chemical and
physical characteristics of the obtained beet-pulp pectin were also evaluated.
Key Words: Sugar-beet - pectin - extraction - Hydrochiocric acid -

ammonium oxalate· Yield.

INTRODUCTION
In Egypt, the first factory for extracting sugar from sugar beet was built in

1981 in Kafr EI-Sheik. Since this date, sugar beet culture spread at a
commercial level. In the same time, the production of beet sugar increased
from 16933 ton in-1982 to 95752 ton in 1993 (Ministry of AgriCUlture, 1993).
Sugar-beet pulp is the main by-product of sugar industry. It is used as an
animal feed at relatively low price. Sugar beet pulp could be used as a source
of pectin. Nutritionally. pectin functions as a soluble dietary fibre; also,
Bonder and Golubev, 1992; Andersson (1995); and Zhemerichkin and
Ptitchkina, 1995 reported that the pectin of sugar beet could be used
medicinally for removal of heavy metals and radioactive elements from the
body and reduce cholesterol levels. It might also be noticed that the beet
pectin could be used for manufacture of jams, jellies, mannalades and
sweets, where such low ester pectin form gels with or without sugar in the.
presence of divalent cation such as calcium (EI-Nawawi and Heikal, 1995).
Also, pectin could be used in dairy product, as an effective synergistic
antioxidant (Macfadyen, 1993), as an additive in some drying method or meat
products (Rede et al., 1993). These indicate- that the sllgar- beet pectin is
important as food components.

In contrast to pectins from apple and citrus residues, pectins In beet pulp
are strongly bonded to proteins, cerrulose, Jignin and other components of
cell walls (Yuldasheva et al., 1994a). In order to understand the role played by
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