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Abstract

The optimization of pectin extraction from Kaffir lime (Citrus hystrix) peel by microwave-
assisted aqueous extraction for environmentally friendly pectin was investigated in this study. The
response surface methodology (RSM) was applied for the experiment with 3 factors, which affected
pectin yield (%), i.e., extraction temperature (90-120 °C), extraction time (10-20 min) and liquid-
solid ratios (40: 1 to 80: 1 mL/g). The results demonstrated that pectin yield predicted under the
optimum extraction condition (time; 13.34 min, temperature; 98.21 °C and liquid-solid ratio; 71.85
mL/g) was obtained at 20.18 % (w/w), and was lower than the experimental value (20.66 % w/w).
Moreover, pectin obtained from Kaffir lime peel can be classified as low methoxyl pectin (6.34 %).
The FTIR spectrum of the obtained pectin was similar to that of the standard of pectin. Hence,
Kaffir lime is a potential raw material for pectin production. Besides, the aqueous extraction by

microwave-assisted aqueous extraction can be used for a green pectin production.
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lulasian (Speedwave Xpert DAP-60X, Berghof
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Duan 12 Falua ﬁmfuﬂwmmaulﬂmum’”jm
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Table 1 Independent factor values of extraction time, extraction temperature and liquid: solid ratio

for pectin extraction from Kaffir lime (Citrus hystrix) peel by microwave-assisted.

Factor levels
Factors
-0, (-1.682) -1 0 +1 +o (+1.682)
(A) Extraction time (min) 6.59 10 15 20 23.41
(B) Extraction temperature (°C) 79.77 90 | 105 | 120 130.23
(O) Liquid : Solid ratio (mL/g) 23.36 40 60 80 93.64
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Table 2 Central composite design (CCD) experimental design with results

Factors Responses
Runs | Extraction times Extraction temperatures Liquid : Solid ratio Pectin yield
(min) (°0) (mL/g) (%)
1 15.00 105.00 93.64 19.49
2 15.00 130.23 60.00 5.40
3 10.00 120.00 40.00 10.80
4 10.00 90.00 40.00 13.76
5 20.00 120.00 40.00 8.70
6 15.00 105.00 60.00 16.05
7 10.00 120.00 80.00 10.28
8 20.00 90.00 40.00 17.42
9 15.00 105.00 60.00 20.08
10 15.00 79.77 60.00 13.01
11 15.00 105.00 60.00 19.49
12 20.00 120.00 80.00 8.77
13 15.00 105.00 60.00 19.22
14 10.00 90.00 80.00 19.36
15 15.00 105.00 60.00 17.63
16 6.59 105.00 60.00 16.51
17 20.00 90.00 80.00 17.71
18 23.41 105.00 60.00 17.59
19 15.00 105.00 26.36 11.50
20 15.00 105.00 60.00 19.40

uzngadtllumsarin (n3u)
2.3 MyIAsshauUAnIaaivawnniiu
2.3.1 3meﬁmﬂfmﬁ’ﬂaugamaa
LYY
Famndiu 0.50 N3 waviAuthndu
100 daddns adluvingurunaun 250 1addns
a1y anduislodounaslss 1.00 nda
nuRduALALBs T UDaLSA 6 Bua Yra1savaely
lnwmsaduansazatsuinsgiulafoulansenles

Wty 0.10 uesuea uNTeNINTAzanefiagnyf
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=
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(p > 0.05) saustadAndudszand nsindulad
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Pectin yield (%) = 18.99 + 0.015A -
3.11B + 1.38C - 0.70AB - 0.59AC - 0.79BC -
0.74A%- 3,518 - 1.29C° (4)
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samgiinaznarildindedlulasianlunisade
wnfiuainidenugngadeindu Tasimuels
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Table 3 ANOVA results for extraction yield of pectin

Sources Sum of Squares | df | Mean Square | F-values | p-values Remark
Model 361.77 9 40.20 15.28 < 0.0001 significant
A-time 3.225E-003 1 3.225E-003 | 1.23E-003 | 0.9728

B-temperature 132.21 1 132.21 50.26 < 0.0001

C-ratio 26.06 1 26.06 9.91 0.0104

AB 3.93 1 393 1.50 0.2494

AC 277 1 277 1.05 0.3288

BC 5.04 1 5.04 1.92 0.1964

A 7.86 1 7.86 2.99 0.1147

B 177.55 1 177.55 67.49 < 0.0001

C2 23.90 1 23.90 9.09 0.0130

Residual 26.31 10 2.63

Lack of fit 21.94 5 4.39 5.03 0.0505 | not significant
Pure error 4.37 5 0.87

Core total 388.08 19

R’ 0.9322

: :
8 g
s §
x e — |
e \\,,\
12000 L,/;/ /‘» =
4.:1\\\\ s
10500 ~—_ e _—"1500 60,00 = 15.00
B: Temperature (C) s S 120 A: Time (min) C: Ratio (v/iw) h\\v//,‘z 29 A: Time (min)
9000 1000 4000 1000
(a) (b)
Figure 1 Response surface 3D plot showing the
A effect of extraction time and
3 .
g extraction temperature (1a), effect of
£ o]
° | . . . . . .
& R gl ! extraction time and liquid: solid ratio
//// : = \\ “ .
2000 < e ( 1b) , and effect of extraction
000 \;}E\\‘ ’/)i,;’ 1125 ) ) ) )
& Rallo ) %~ 7% B Temperawre ©) temperature and liquid: solid ratio (1c)
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on pectin extraction yield
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Table 4 Validation results at optimum conditions

gaavnssulvnnuaulalunisudamniuyiad
WU esnandAlunsiinlavesnniuin

D@ nsuTU MNER 1 ShAaLaDIN [21]

Pectin yield (%) Bias
Optimum conditions
Optimized data (Predicted) | Experimental data* | (%)
(A) Extraction time = 13.34 min
(B) Extraction temperature = 98.21 °C 20.18 20.66+0.11 2.38
(O) Liquid : Solid ratio = 71.85 mL/g

* Mean + standard deviation of triplicate determinations from experiments.
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