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Dietary fibre from blackcurrant (Ribes nigrum sp.) pomace from juice industry waste streams was isolated and fractionated into soluble and insoluble fractions. An isolation protocol was designed to extract pectin, hemicellulose and cellulose with the aim to quantify and characterize those components. Molecular and structural characterization of pomace and isolated fractions was performed by means of chemical analysis (galacturonic acid, protein and fat), spectroscopy (FT-IR, NMR), neutral sugar analysis and size exclusion chromatography (SEC-MALLS). Pomace samples were rich in dietary fibre containing about 30% of soluble and 60% of insoluble polysaccharides, while the amount of Klason lignin ranged between 37-43%. Molecular characterization and spectroscopy revealed that the isolated fractions corresponded to pectin, hemicellulose and cellulose. Isolated pectin samples contained 37-48% w/w galacturonic acid and 45-50% w/w for acid-soluble and chelating agent-soluble pectin, respectively. Chemical analysis of acid-soluble and calcium-chelated pectin revealed small amounts of neutral sugars, primarily galactose and arabinose. This indicates that these samples have backbones predominantly composed of HG segments with intermittent galactan and arabinan side-chains. Weight average molecular weights of pectin ranged between about 30-140×103 g mol-1. Hemicelluloses were mainly composed of galactose, arabinose, glucose and mannose with Mw in the range 430-500×103 gmol-1. The results reveal that blackcurrant processing waste streams are a potential source of both soluble and insoluble dietary fibres that could be used to obtain new functional ingredients or to enhance the fibre content of foods.
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