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Table 1. Breaking strength of Japanese radish roots (< 10°dyne.“cif )

cooked disks

raw disks pretreated disks duration of heating at 98°C (min.)
7.5 15 30 60
raw disks 2738 5341 384 1.7 2.4
alkaline * sk Fray
saponified 2738 1981 43.3 34.9 14.5 12.3 6.5 6.5
disks
preheated disks ;7454 3822 3674 3556 2072 92.7

at 60°C for 2h

* Breaking strength of alkaline saponified disks at 0°C  with Ca**
#%  Breaking strength of disks which were removed Ca® by addition of acids after alkaline

saponification of pectin.

*** Breaking strength of disks after washing with water.
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Fig. 1. Stepwise extraction of pectic substances from Japanese radish( [:raw, I :
saponified, Il preheated, IV:dried).
E= Pectic substance extracted by addition of acids after alkaline saponification
of pectin at 0°C with Ca®*.
i Pectic substance extracted by washing with water.
=X A ! Extraction with 0.01N HCI solutien (pH 2.0) at 35°C .
1 B : Extraction with 0.1M acetate buffer solution (pH 4.0) at 35°C.
B C : Extraction with 2% sodium hexametaphosphate solution at 90°C .




Table 2. Successive extraction of pectin with HCl, sodium acetate buffer, and sodium
hexametaphosphate solution from Japanese radish.

Anhydrogalacturonic acid (mg.10g)

Duration
of heating i
at 08C(mn) B3 SYA [JB MEEC Total g&z‘;;gg
0 1506 1544 i35 3193
: o 7.5 1560 968 L35 26.64 529
AW 15 1633 9.37 081 2651 5.42
material
30 16.14 843 123 2580 6.13
60 1601 6.99 0.75 2375 8.13
0 140 0.87 829 1879 257 3192 0.01
— 75 1.40 0.87 1079 1659 252 3194
panE 15 140 0.87 1144 1555 2.80 3002 191
material
30 140 0.87 1304 1455 211 2993 2.00
60 140 0.87 1368 1434 157 20.83 210

E=3 Pectic substance extracted by addition of acids after alkaline saponification of pectin

at 0°C with Ca®".

E=8 Pectic substance extracted by washing with water.

A > Extraction with 0.01N HCI solution (pH 2.0) at 35°C.

[ B : Extraction with 0.1M acetate buffer solution (pH 4.0) at 35°C.
Bl C : Extraction with 2% sodium hexametaphosphate solution at 90°C.
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Fig.2. Specific viscosity of solutions of Japanese
radish pectin extracted successively with
0.01N HCI(A) and 0.1M sodium acetate buffer
solution(B).
® A from raw material
€ A from saponified material
OB  from raw material
<& B from saponified material
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Fig.3. Degree of esterification of Japanese radish

pectic substances extracted successively with

0.01N HCI(A) and 0.1M sodium acetate butter

solution(B).

® A from raw material

€ A from saponified material

(O B from raw material

<> B from saponified material
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