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121 BEkRBRGERR 5g80 100 m1, :
) R 120
> R . 2 9%%
, 4 h , (3 500 r/min) 20 min, 9%
2, 50C , 60
12.2 BRI ERK .5 g 60 100 m L
, 1010 pH1.0 . 85°C 1 h.
, 120 " R .
2 9% 4h , (3 500 r/min) 20
min, 9% 2, 50C , 60
1.2.3 RRMZ Bl 0. 781)
L2 4 #3HFREMNE 4]
1.2.5 4 £85EH NZ (FPA) 51
2 #R 5t
2.1
2 1.1 EGRER R 4RI A 1 (72 h)
’ ST J(U/g)
pH 4 1 45 4.5 10 1: 11
1, 2 50 4.8 15 1512
) 3 55 5.1 20 1: 13
2
A B C D AGA ()
< pH /(U lg) o
1 1(45) 1(4. 5) 1(10 0) 1(t 11) 9. 46
2 1(45) 2( 4. 8) 2( 15) 2t 12) 13 16
3 1(45) 3(5. 1) 3( 20) 3(t 13) 13 67
4 2(50) 1(4. 5) 2(15) 3(t 13) 1058
5 2(50) 2(4. 8) 3( 20) It 11) 12 03
6 2(50) 3(5. 1) 1( 10) 2t 12) 8.56
7 3(55) 1(4. 5) 3( 20) 2t 12) 8.93
8 3(55) 2(4. 8) 1( 10) 3(t 13) 7.08
9 3(55) 3(5. 1) 2(15) 1(t 11) 9. 66
K= x, 36.29 28.97 25. 10 31.15
Ko D o 31.17 32.36 33. 40 30. 63
KFZ ) 25. 67 31. 88 34. 61 31.34
ki 12. 10 9. 65 8.37 10. 38
ke 10. 39 10. 79 11. 14 10. 21
ks 8.56 10. 63 11. 54 10. 45
R 3.54 1.13 3.17 0.24
:* AGA (anhydrogalacturonic acid)
2 R4 (3.54)> Re(3.17)> Rs (1. 13)> Ro(0.24),

B

43



(4) (C)  pH(B) (D)
. 150/ 20U /g
, , 15 U /g. : pH 4.8, 1+ 12,
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1) (5.6< 10') (91. 0% ) (
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3) (90h), (15U /g),
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Extraction Technology Conditions of Pectin from
Sugar Beet Pulp with Cellulase

LI Wen-de, ZHANG Lixing, XU Rou, ZHANG Ke—chang
(School of Biotechnology,Wuxi University of Light Industry, Wuxi 214036)

Abstract The affecting factors of extracting pectin from sugar beet pulp with cellulase
were investigated. It was found that at 45°C, pH 4 6= 5.0, solidiquid ratio from 1* 10 to
1* 12, addition quantity of the cellulase 15 U /g), reaction time 90 h, the pectin extraction
ratio reached 9% ~ 92 . The viscosity-average molecular weight of the pectin is 56 000,
which is more than the pectin extraction ratio (42. B ) and viscosity-average molecular
weight (43 000) in acid extraction method. This will be the base of the production and the
quality improving of sugar beet pectin.
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