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Fig. 1-1. Stepwise extraction of pectic substances from
vegetables.
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Fig. 1-2. Stepwise extraction of pectic substances from vegetables,

HEEiE %, PH4 @ 0.1 MErERERBE R < 35C 1 H
hihE S VERLITH &, Bofos 7 VEMMIEA LR
it

A, B, CofitRao~<s ¥ YE&S JUMBEE
FHRITICRLI, BFEICLY, <7 F VEREBICKED



BB DL Ebhbote TiED, SOFH, D Botio TIED, AFEVCTARRENB RS OHESH%
ho~~rF yYERBIENE L, TR07 H 20340700 Wotfie ~EH AL ) EEF b Y  AERERHEK NS IE
2120 A, B, CEAOEISICONTIE, BEMHXS WA, BEALOFENA, BRMCHE SN S
OELENHDIFE25F LT, 961 O FH T Edbip o1z,

WAKSCHi S iz, IROWTT A7 H 2, WORT

Table 1. Pectic substances extracted successively with HCI, sodium acetate buffer and sodium

hexametaphosphate solution from vegetables.

Anhydrogalacturonic acid, myg/20g Anhydrogalacturonic acid, %
Vegetables -

A B C [otal A B {6
Burdock 119.82 94.18 1.63 215.63 0.6 3.7 0.8
Whole radish 29.89 37.68 272 70,29 425 53.6 39
Sweet potato 128.52 4.18 1.10 133.80 96.1 3:1 0.8
Asparagus 36.0 4.41 1.54 420 85.7 10.5 3.8
Lily root 97.92 15.27 791 1211 80.9 12.6 6.5

A o Extraction by 0.0IN HCI solution (pH2.0),
B Extraction by 0.IM sodium acetate buffer solution (pH4.0).

C: Extraction by 27 sodium hexametaphosphate solution  (pH4.0).
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Table 2. Properties of vegetable pectic substances extracted snccessively with HCL sodium acetate

buffer and sodium hexametaphosphate solution.

) Degree of esterification, % Viscosity I'recipitate by CaClz Neutral sugar,?,

Vegetables REERY | 0256 05M 1M 25M —
Rare A B A B A B A B

Burdock 55.3 62.3 37.1 0.217 0515 ¢ PR 969 418
Whole radish 57.7 66.3 38.5 0.295 0403 — £+ 4+ 336 149
Sweet potato 69.5 72:3 52.8 0.063 0.110 - - 4 445 4.0
Asparagas 60.8 64.8 50.9 0.234 0.528 - - + 32.0 29.7
Lily root 66.9 66.3 60.1 0.975 0.174 - 716 66.1
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Table 3. Maceration of vegetable disks after cooking.
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Breaking Strength s dyne/cm?  pH of solution after cooking
Vegetables 9yC a8C 98°C 98°C
Rare - E i S s :
15 min. 30 min. 15 min 30 min.
Burdock > 500 290.0 201.2 6.07 6.00
Whole radish 156.6 8.7 44 6.48 6.35
Sweet potate »500 14.7 8.0 6.63 6.60
Asparagus 108.9 16.4 94 6.30 6.12
Lily root 3134 0.9 + 6.22 6.12
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