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2- Middle lamella
3- DE or Degree of Esterification
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9- Laccase
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7- Apple pomace
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3- Cross-link

4- Phosphorus oxychloride (POCI3)
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6- CP51
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1- Intrinsic viscosity
2- U-tube viscometer
3- Schott Gerate

4- Relative viscosity
5- Specific viscosity
6- Redusced viscosity
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Cross-linking of Sugar Beet Pectin to Improve Its Functional Properties
And Investigation of Effect of the Modified Pectin on Ketchup Characteristics
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Abstract

Pectin is used as a gelling, texturizing and emulsifying agent in many foods. Sugar beet pulp is a good
source of pectin, however due to its low molecular weight and poor gelling characteristic its uses in food
industry are limited. In this research, pectin extracted from sugar beet pulp was cross-linked by phosphorus
oxycholride at pH 11 to improve it functional properties. Rheological tests carried out revealed that modified
pectin had a higher viscosity and greater intrinsic viscosity and molecular weight than native pectin confirming
the cross-linking of pectin polymers. Ketchup sauces formulated using modified and native pectins were
compared with the control sample without pectin. The results showed that the sample containing modified pectin
had a higher consistency and a lower syneresis value compared to the native pectin.
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