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ABSTRACT

Pomelo (Citrus maxima Merr), a plant in family Rutaceae, contains large
amount of a polysaccharide pectin in albedo part of its peel. Pectin was extracted by
acid extraction method and then the three factors affecting the extractive yields and
quality of pectin, i.e., cultivars of Citrus maxima Merr. (Kaonumpung, Kaopan and
Tongdee), duration after harvesting (one week and one month) and type of acid
(hydrochloric acid and sulfuric acid) were studied. The results showed that
Citrus maxima cultivar Kaonumpung extracted by hydrochloric acid after one month
harvesting has the highest yield (30.28%) and Cirus maxima cultivar Kaopan extracted
by sulfuric acid after one month harvesting has the lowest yield (12.30%). The degree of
methylation (DM) of Citrus maxima cultivar Tongdee extracted by hydrochloric acid after
one month harvesting was the highest (67.89%) whereas that of Cifrus maxima cultivar
Kaonumpung extracted by hydrochloric acid after one week harvesting was the lowest
(63.68%). The results of the viscosity measurement showed that Citrus maxima cultivar
Kaonumpung extracted by hydrochloric acid after one month harvesting has the most
viscous while Cifrus maxima cultivar Kaopan extracted by sulfuric acid after one week

harvesting has the least viscous.




