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ABSTRACT
Pectin is an important cell wall polysaccharide of higher plants. The structure of pectin is based on a backbone of polygalacturonic acid, which is called homogalacturonan region- HG (1). Besides, segments consisting of alternating sequences of L-rhamnosyl and D-galacturonosyl residues, ramified with side chains of arabinans, arabinogalactans and galactans, are called Rhamnogalacturonan I - RGI (2). Commercial pectin is mainly derived from citrus peels. Pectin exhibit functional properties like gelling, thickening, and emulsifying that are widely used in food industry. The project aims to find out the variation of pectin components depending on plant sources and processing in relation with functional properties.
In this study, dried citrus fruit peels (orange, grape fruit, lime and lemon) were used as raw material for pectin extraction. The peels were subjected to HCl, HNO3 and H2C2O4  extraction conditions. The pHs were 1.5, 2.1, and 4.6 respectively. Pectins were obtained on laboratory scale (HCl and H2C2O4) and industrial scale (HNO3). 
The extraction conditions affected intrinsic viscosity and molecular weight of pectins significantly. In regard to monosaccharide composition, GalA/ rhamnose ratio (mol %) of pectins extracted by oxalic acid was higher than the others. Additionally, the degree of branching (Ara + Gal/ Rha mol %) was higher in pectins extracted by hydrochloric acid and oxalic acid. 
Alterations in the composition and structure of the pectins due to the conditions of extraction will be reported.  
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