Isolation and Characterization of Rhamnogalacturonan I from Industrial Potato Pulp Waste
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Pectins are important ingredients in various food products as texture modifiers, gelling and stabilizing agents. Their versatility is mainly attributed to high molecular weight and overall chemical charge. While most pectin studies center on the physico-chemical properties of homogalacturonan, little is known about the functionality of other pectin types such as rhamnogalacturonan I (RG-I). This on-going study aims to isolate RG-I from a readily available and under utilized resource, industrial potato pulp waste from potato starch processing plants. Characterization of the isolated polymers will include determination of molecular weight (Mw) and radius of gyration (Rg) through HPLC-MALLS, sugar composition via HPLC-PAD and sugar linkage analysis via permethylation and GC-MS techniques. Partial enzyme digestion will also be conducted with the goal of elucidating the roles of various RG-I fine structures to its functionality. Both sugar composition and linkage analysis confirmed that the isolated polymer is RG-I based on rhamnose: galacturonic acid ratio linked in the 2 and 4 positions.  Sugar composition analysis also revealed that the isolated RG I has a homogalacturonan tail.  

