INFLUENCE OF EXTRACTION pH ON STRUTURAL CHARACTERISTICS OF OKRA PECTIN 
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Pectin was isolated using aqueous extraction at pH 1.0, 3.0, 5.0 and 7.0 from okra (Abelmoschus esculentus L.) pods to investigate the influence of extraction pH on the pectin yield, compositional characteristics and physiochemical properties. The pectin extracted at selected pH was assessed using sugar compositional analysis, FT-IR and NMR spectroscopy, size exclusion chromatography (SEC) and dilute solution rheology. An inverse relationship was observed between pectin yield and increasing pH values. Furthermore, molecular parameters such as intrinsic viscosity, critical concentration and coil overlap were also studied and the pectin backbone was assessed for the homogalacturonan (HG) and rhamnogalacturonan-I (RG-I) regions. The physiochemical characteristics of extracted pectin were found to influence by extraction conditions which has important consequences in the functionality of okra pectin macromolecules. 
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