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Extracting pectin from different ripening of banana peel: green, yellow and

black and studying its chemical and physiological properties

Asmaa Hamodi Kereem , Ethar Zaki Naji, Abdul Kareem Abdul Razzq kareem
Departmennt of Food Science , College of Agriculture , University of Tikrit, Tikrit, Iraq

Abstract

This study was conducted to extract pectin from green, Yellow and black banana peels using citric acid [0.5N],
oxyacolic acid[2%] and hydrochloric acid [0.5N], at 90C° for 90 minutes. The results showed that the pectin
showed the hihhest levels of [60.7%], yellow[50.8%], and black[21.6%]. The use of different mixture of citric
acid was found to be[20:1 ,30:1 ,40:1], and the best ratio was 30:1 in the high ratio of pectin Study the chemical
properties of the pectin extracted with citric acid moisture werel3.5%, 10.3% , 9.3%, and ash 11%, 10%, 10%,
green yellow, black respectively, the equivalent weight of the he equivalent weight, of the pectin extracted the
green peels 1408.4 g ,the yellow 909.09 g, and black816.32 g the met hoxyl content 3.08% , 3.06% , 1.76% , and
anhydronic acid content 35.4% 54.81%,21.51% pectin from green,yellow, and black respectively. on the degree
of esterification pectin green peels 49.39% yellow31.69% and black 46.45%. the physical properties the pectin
samples extracted oxalic acid The physical properties the pectin samples extracted oxalic acid and citric acid,
expressed by the solution were between 1.0387-1.0498 and1.5650-1.2465asecond respectively. the contract time
the oxalic acid werel,9,8 and citric citric acid extracts were 8,10 ,9 pectin green, tallow and black Banana peel
Respectively.

100



