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ABSTRACT
This study was carried out as an attempt to extract pectins from different

blends of dried citrus peel namely (lemon, orange, grapefruit and shaddock) and dried
apple pomace and study the optimal conditions for pectin extraction from blends
which gave the highest yield and best quality properties. Also, the extracted pectins
under the optimal conditions were used in making of fig jam. The obtained results can
be summarized as follows:
1- Pectin yield extracted from the different blends at the optimum conditions for the

predominant component in the blend was increased than pectins extracted under
the same conditions, and ranged from 12.03-14.91% to 12.67-20.16%,
respectively.

2- Methoxyl contents increased for all blends pectin (9.77-10.36% than before 8.66
9.15%.

3- Galacturonic acid content ranged from 79.79 to 81.55%, and no significant
differences were recorded between all blends.

4- Viscosity and shear stress values were the highest values (especially after using
the optimum conditions of extraction) for all blends except blend 4 which the lemon
peel was predominant had the lowest values (69.77 C.P.s. and 41.86 Pa,
respectively.

5- Molecular weights of pectins obtained from all blends were raised except blend 4.
Molecular weight was decreased to 80.54 x 103 Dalton.

6- Using HPLC, total neutral sugars content were higher than those of the same
blends extracted under the same conditions. Rhamnose, galactose and arabinose
were the predominant monosaccharides detected in all blends and manose was
very high in blend 5. Also, xylose was found in the highest concentration in blends
3 and 4.

7- Sensory evaluation, the highest overall score for pectin from blend 1 was obtained at
concentration of 0.05%, while the highest overall scores for pectin from blends 2, 3, 4
and 5 were obtained at level 0.20% of pectin in making on fig jam.

In conclusions, blends of citrus peel and apple pomace can be used to
produce pectin with high quality properties. This had good benefits on increasing the
national income and improving the environmental ecology of our industry.
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INTRODUCTION
A .Iarge amounts of solid waste mainly citrus peel and apple pomace

are left following the industrial extraction of citrus and apple jUices. The peel
which constitutes about 45-50% of the original weight of the citrus fruits and
approximately 50% 0 f apple pomace are considered an ecological problem
for Egyptian food and canning industries where they are considered a main


























