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Commercially extracted pectin is used in food products as stabilizer. When added to desserts, cakes, jams and confectionaries, it smoothen the texture of the food. Besides, it acts as emulsifier, binder and thickener that gives uniform nature to the product and holds the flavoring compounds in dispersion. The suitability of pectin as gel or binder is determined by its structural features such as the amount of methyl present and the distribution of these groups over the pectin backbone. 
Sugar beet pulp (SBP) can be regarded as a potential raw material for the pectin industry because it contains high proportions of pectic substances.  The commercial application of SBP in food, however, is being limited because of its poor gelling property due to the presence of acetyl groups. SBP consist of a galacturonic acid (Gal A) backbone with high levels of methyl esters and acetyl groups. In addition the pectin backbone may have neutral sugar side chains connected to alternating rhamnose and Gal A repeats. The objective of this investigation is to obtain information of the distribution of methyl esters and acetyl groups within SBP by enzymatic fingerprinting followed by Ultra Performance Liquid Chromatography (UPLC) coupled with Ion Trap mass spectrometry (IT-MSn) and evaporative light scattering (ELS) detection. 
SBP substrate with degree of methylation (DM) 34 and degree of acetylation (DA) 29 was used to develop the method and was digested with polygalacturonase, pectin lyase, fungal methyl esterase, arabinase, galactanase and rhamnogalactorunan hydrolase. The degradation products were analyzed by UPLC hydrophilic-interaction chromatography (HILIC). Partially esterified saturated and unsaturated GalA mono and oligomers were identified and quantified by IT-MSn /ELS detection. 

UPLC-HILIC analysis combined with MSn/ELS detection can be successfully used for the fingerprinting of sugar beet pectin. The result showed that 80% of the Gal A was recovered as mono- and oligomer. The presence of oligomers DP 2-8, either unsaturated or saturated carrying methyl esters (0-4) and/or acetyl esters (0-3) varies depending on the sugar beet pectin analyzed. Modeling the SBP polymer based on the information of the type and amount of oligomeric fragments is currently ongoing.

