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Abstract

This research aimed to investigate the optimal methods for pectin extraction
from durian rind, physical and chemical properties of extracted pectin and the
application of extracted pectin for jam and jelly. The experiment started with oven
drying the white part of durian rind and then, extracting pectin by using 0.05 M
hydrochloric acid, distilled water and high vapor pressure. The optimal method was
selected by measurement of yield and the physical and chemical property analysis.
The results showed that the highest yield of pectin was obtained by high vapor
pressure extraction, followed by hydrochloric acid and distilled water with the yield
of 9.63+0.80%, 8.98+0.98% and 5.74+0.36%, respectively. Moisture and ash content
of pectin obtained from all three extraction methods were varied from 17.55+0.37%
to 18.23+0.86% and 3.62+0.19% to 5.10+0.22%. Galacturonic acid content of
extracted pectin from three methods were 57.65+1.42% to 64.78+1.07%. Degree of
esterification and methoxyl content of pectin extracted by hydrochloric acid was
mostly similar to the commercial pectin with the percentage of 52.40+2.91 and 8.54.
From the methoxyl content value, the obtained pectin could be categorized as a
hish methoxyl pectin (HMP). Color of pectin that extracted by hydrochloric acid was
more similar to the commercial pectin than pectin obtained from other methods.
With the results, the extraction pectin with hydrochloric method was selected for
further experiment. The following experiment was carried out by extraction the
durian rind with hydrochloric acid at 70, 80 and .90 °C for 1, 3, 5 and 7 hours. The
results found that the optimal condition for extraction pectin was 90 °C for 5 hours.
The extracted pectin was applied to the pineapple jam and orange jelly products
and evaluated the sensory test using the training panelists. The results revealed that
the panelists accepted pineapple jam and orange jelly that added extracted pectin

from durian rind at slightly like level.
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