Processing of carrots leads to changes in pectin structure 
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Pectin is one of the main polysaccharides present in fruit and vegetable cell walls. It is present in the middle lamella and primary cell walls and is believed to control cell-wall porosity, intercellular adhesion and texture. When fruit and vegetable based products are processed, the structure of pectins may change. Such changes may have a big impact on the texture of the fruit and vegetable based products.
Carrot cubes processed under different heating regimes were examined for changes in the pectin structures as present in the plant material. Comparing the water soluble pectin of differently treated samples shows that increasing the severity of the treatment decreases the molecular weight. Besides a decrease in molecular weight due to more intense processing, applying a thermal treatment yields more water soluble pectin which can more easily be extracted. The pH of carrot tissue is ±6 and this makes carrot pectin prone to depolymerisation by beta-elimination during heating, resulting in the formation of unsaturated oligosaccharides.

