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Effect of extraction method on quality of pectin from Ma Noy
(Cissampelos pareira) leave in Phupan valley
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ABSTRACT: The effect of pectin extraction method on quality of pectin from Ma Noy (Cissampelos pareira) leaves
for healthy food products was investigated. Pectin extraction from three types of Ma Noy leaves including fresh, dried
and frozen leaves with two pectin extraction methods including crude and alcohol precipitation or dialyzed fraction
were studied. Results showed that the dialyzed pectin from dried leave was the most suitable condition. The results
of lightness, clarity, viscosity, calcium and sodium of this sample were better than crude pectin but the chromaticity
of yellow color was lowest. However, the content of iron was lower than crude pectin. Furthermore, the viscoelastic
property including the storage modulus (G’) and the loss modulus (G”’) was studied. The pectin from Ma Noy leave
showed the viscosity more than elasticity property or it exhibited suitable gelling agent for healthy beverage processing.
Keywords: pectin, Ma Noy (Cissampelos pareira) leave, extraction, mineral
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Table 1 Color of pectin from Ma Noy leaves.
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aivasesuLLTesluMntesaailAndrluey
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AdudnAynneadd (P<0.05) (Table 2) Fariu
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Extraction method L* * b* c* ‘H

Fresh leaves + crude extraction 16.50+0.11 e 7.71+0.07 b 18.47+0.03 e 19.98+0.09 d 67.34+0.21 e
Dried leaves + crude extraction 17.77+0.13 e 8.75+0.09 a 21.07+0.20 b 22.78+0.22 b 67.45+0.29 e
Frozen leaves + crude extraction  44.51+0.15¢c 4.48+0.07 d 27.55+0.50 a 27.91+0.06 a 80.77+0.12 b
Fresh leaves + dialyzed fraction 35.14+0.14 d 4.85+0.05 ¢ 20.32+0.04 ¢ 20.89+0.04 ¢ 76.58+0.13 d
Dried leaves + dialyzed fraction 54.32+0.07 a 1.95+0.02 f 18.73+0.04 e 18.86+0.01 e 84.04+0.07 a
Frozen leaves dialyzed fraction 50.14+0.31 b 3.47+0.11e 19.56+0.21d 19.87+0.23 d 79.93+0.22 ¢

Means with different letters within a column of each quality are significantly different at P<0.05 by Tukey’s test.
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Table 2 pH, clarity and viscosity of pectin from Ma Noy leaves.

Extraction method pH clarity viscosity (Cp)

Fresh leaves + crude extraction 3.73+0.03 a 5.20+0.17d 26.2+ 3.1c
Dried leaves + crude extraction 3.76+0.02 a 5.67+0.12d 2,057.0+24.6 b
Frozen leaves + crude extraction 4.00+0.02 ¢ 18.27+0.40 b 28.3+ 6.1¢C
Fresh leaves + dialyzed fraction 3.93+0.01 b 6.20+0.78 d 156.0+16.9 ¢
Dried leaves + dialyzed fraction 4.21+0.01d 22.90+0.17 a 4,535.0+33.9 a
Frozen leaves dialyzed fraction 4.54+0.02 e 13.07+0.21 ¢ 46.0+ 2.8 ¢

Means with different letter within a column of each quality are significantly different at P<0.05 by Tukey’s test
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Figure 1 Linear viscoelastic region of stress sweep test of pectin from Ma Noy leaves.

Table 3 G' and G” of frequency at 1 Hz of crude pectin from Ma Noy.

wARUANnluuNNTieg G' (Pa) G" (Pa)
Tuan 0.019+0.002 b 0.113+£0.001 ¢
Tuududs 0.081+0.004 a 0.222+0.002 b
luauuis 0.114+0.016 a 0.544+0.016 a

Means with different letter within a column of each quality are significantly different at P<0.05 by Tukey's test.
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Figure 2 G’ and G” of crude pectin from Ma Noy leaves.
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Figure 3 Minerals (mg/100g) of pectin from Ma Noy leaves.
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