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oABSTRACT o

The study in this research focused on extracting pectin from the peels of Syrian
citrus Navel Oranges and Lemons produced in Tartous Governorate city- Al-Mentar
region, using two acidic solutions: Citric acid and Nitric acid, where | studied several
items, including moisture content, ash content, and equivalent weight, the methoxyl
content, the total anhedronic acid content, and the degree of esterification, in the
presence of many variables, including (Temperature, pH, and Extraction time). | worked
at different temperatures (65,75,85) C, pH levels (1.5, 2.0, 2.5), and extraction times
(30,45,60)min. | calculated the percentage of pectin produced in the presence of the
previous variables, and it was the best. For pectin obtained from Lemons Peels extracted
with Citric acid, it was 84.7% at pH=2.5, time 60min, and extraction temperature 85°C,
then followed by pectin extracted from Navel Oranges Peels using Citric acid, reaching
the value of 68.4% under the same conditions.

As for extraction with Nitric acid for both, it was Less than extraction with Citric
acid, and the moisture content of pectin obtained from powdered Lemons (citrus) Peels
extracted with Nitric acid was 7.5%, and the extract with Citric acid was 5.8%. As for
Navel Oranges Peels, the moisture content of pectin extracted with Nitric acid reached
8.3%, and the extract With Citric acid 6.1%, the highest ash content of pectin from
lemons Peel powder extracted with Citric acid was 8.5%, and the lowest ash content of
pectin was from Navel Oranges Peels.

The ash content of pectin extracted with Nitric acid reached 5.2%, and the highest
weight was The equivalent of pectin produced from powdered Lemons Peels extracted
with citric acid is Ew=714gr, and the least for Navel Oranges Peels extracted with
Nitric acid is Eyw=632.9gr. The best content of methoxyl for pectin produced from
Lemons Peel powder and extracted with Citric acid was MeO = 9.92%, and the highest
total anhydronic acid content for pectin produced from Lemons Peel powder and
extracted with Citric acid was
AUA = 80.9%, and the best degree of esterification of pectin was The result of
powdered Lemons Peels extracted with Citric acid DE = 69.61%. As for Navel
Oranges Peels, the level of pectin reached pectin, extracted with Citric acid DE =
71.42%.

Keywords: pectin, methoxyl content, degree of esterification, weight equivalent, total
anhydronic acid content.

* Department of Chemistry, Faculty of Science, University of Tartous
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