TOI LU HOA QUA TRINH CHIET XUAT PECTIN TU VO CHUOI VA (PNG DUNG TAO MANG BAO BAO
QUAN MAN

OPTIMIZING PECTIN EXTRACTION FROM BANANA PEELS TO MAKE PECTIN FILMS FOR PRESERVING
PEACH

Tac gia: Ngb Thi Minh Phuong, Tran Thi X6, Truong Thi Minh Hanh

Tém tét bang tiéng Viét:

Trong nghién ctru nay ching toi tién hanh ti wu hoa mét sé diéu kién anh huwdng dén ham lwgng pectin chiét tach
ter vé chubi nhw nhiét dg, thoi gian, nong d6 axit citric bang cach thiét ké thi nghiém va tinh toan trén phan mem
Design expert (phién ban 7.1 Trial, Stat-Easelnc., Minneapolis, USA). Két qua cho thay nhiét d6 anh huéng nhiéu
nhat dén qua trinh thu nhan pectin va diéu kién tdi wu dé chiét xuat _pectin la nhiét d6 900C; thoi glan 60 phut
nong do axit citric la 9% va ham lwong pectin thu duwoc 1a 13,4%. Ma3u pectin dem di phan tich phd FT-IR dé so
sanh v&i pectin thwong mai clia hang HiMedia (An Do) va xac dinh dwoc chi sb DE |a 47,58. Pectin thu nhan
duoc sir dung dé tao mang bao bao quan man. Két qué st dung mang pectin tlr v chudi c6 thé bdo quan qua
man hon 16 ngay cho chéat lwong qua tét hon phwong phap béo quan théng thuong.

Tir khéa: chiét xuét; vé chubi: mang; pectin; téi uu hda; mén

Tém tét bang tiéng Anh:

In this study, we optimize pectin extraction parameters that affect pectin yield from banana peels such as
temperature, time, concentration of citric acid by designing experiments and calculations on Design expert
Software (version 7.1 Trial, Stat — Ease Inc., Minneapolis, USA). It is found that temperature plays the most
important role in controlling pectin yield from banana peels and optimum conditions for extraction of pectin are : the
temperature of 90 oC; a span of 60 minutes and a citric acid concentration of 9%. Under these optimal conditions,
the pectin yield reaches 13,4%. The extracted pectin is analyzed by FT-IR spectroscopy and their spectra are
compared with the HIMEDIA commercial pectin (India) and its DE value is identified as 47,58. The extracted
pectin is used to make Pectin films which can be used for extending the shelf life of peach. The result shows that
we can preserve peach over 16 days, giving higher quality than normal methods of preservation do.

Key words: extraction; banana peels; films; pectin; optimize; peach


http://tapchikhcn.udn.vn/AccView.aspx?id=3511&idacc=249246254253250254248249269243248257
http://tapchikhcn.udn.vn/AccView.aspx?id=343&idacc=249246257250248254249269243248257

