YYo/V /YA

ki) GBI 3583 5 Capa 55
ol

A5l 5 il 5 aS) gl any i (e GBS DALY Al jall Oy ol
8 ey lall )55 (M) s (i sall cpranlaldl () sadlll 5 (W8 l) Slpaasl) ) 58
oadlaiul o (uadll 3 8 5 s s Gbadl s (A 58 5 danls Al 5 )i gl 5 aalll)
Y50 2 il (aala 5 %1 s sa¥) QYIS ) o 5 Adline Jillae Jlesdinly (Sl
paaaall jlhial elall 5 5 ke 0.5 i) oI5 Huell (asla 5 962 <Ll S V) (adla
s o) o bl G ekl Cua 883 90 3341 290 31 s A el ) 1S 5 Hael) (aalay
el a) ary Sliall aaead o i sa¥) Y S 5l Jslaa Jlaziuil die gle J pasll &5 Juals
O ) (e 5 390 5 45 30 o (i ) Dl g puiad 5 4S) 5 Aleriual) Sliall (e 4inSyl)
4l g alall 5 4y gha )l Cus juasall Sl AL Sl Cldiall s ya | 4382905 45
el 5 ) SSVISH (mala A o 4 35891 5 5al) 53 53Vl das )3 5 s siall (5 sina 5 e )
G S yds ¢l a5 A pall GO sl s Al Aa 5 U (oa Al 5l al sad) S 3
el 53 Tl Alantonall AR alall aada Canen DS B ol gall o] 30y Jalall s
ALY Gl 9 5 lpanall ) 588 Jaild (ge JST elally il ¢ Sl il e cilss
Ol MUK a2 10 9D V)38l cailal) ¢ jall Juala daus J81 5 )il e 9412.5¢8.15
5R) Cusss a8 a5 puadly (BN )8 e Cuyedal (us A %6.6¢5.05
e %12.7 ¢10.1 ¢10.5 @A a5 sa¥) YIS 5L il ¢ jall duns e el
iy yha Jlastinly GBS 5 9a3 a5 6 Jall (e JSI Cliaal) Gl Jualad) s e ) 53l
AR ) paniisall (5 el Ganidll ol jal o3 | g V) S 5 pam 5 (aelally  sal)
pandll el ja) o ASl iy jall aaa Cua e Lebn Lo ()l JISEY) & jelals
sy ) aaas G (e g Le (8 ol JISEY) @ yedals 43S @l juaniinddl (5 gl
090 ¢S pall 3ailal) Aladl) aralanall 4 yral o) yaall ond 423V Cligal) Caadld 4K
i VL 5l el SIS) il g D) (5S35 e a sandlSl) il ) ddla) 50

Abstract

This study concenered of extract pectin from some fruit and
vegetable by—produce as a citrus peel (Orange, lemon, mandarin, bitter
orange) and peel pomeagranate and pomes turnip, gardenor table beet,
cauliflower and peel watermelon cucumismelon and head of sunflower.
By use deferent solvents such as ammonium oxalate 1%, citric acid 2
Molar, oxalic acid 2%, Hydrochloric acid 0.5 N and distilled water
acidified with hydrochloric acid in 90 C and 90 mints, the results showed
that the highest yield were obtained when using ammonium oxalate for
all the samples. After extraction process by different solution ammonium
oxalate solution was the best to extract pectin from samples use (fruit
and vegetable) at, 45, 90 time and 45, 90 mint. The results of chemical
characterization of pectin was showed moisture ash, alkaline ash,

equivalent weight content methoxyl, degree of etherification, number
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ferryic cyanin, pectin purity. The physical characterization of pectin. of
relative viscosity, molecular weight in pectin, setting time of pectin. The
results of the percentages yield parts materials pectin both by then of raw
material and the ability solubility was the highest percentages of part
dissolved with water for each of the mixture peel citrus and pomegranate
8.15, 12.5% respectively, and the lowest yield part of dissolved
ammiounm oxalate for both sample 5.0,6.0 % while appeared sample
peel watermelon cucumismlon and pomes turnip and head of sunflower.
Highest parte dissolved of ammonium 10.5, 12.7 and 10,5 respectively.
Modification of pomegranates peel pectin high esterification by 3.5 and
4.5 N of Hydrochloric acid and used ammonium hydroxide 1,2 N and
study the chemical and physical properties of pectin The microscopic
examination of pectin, Samples diagnosed infrared active groups to see
the return of the vessel. The effect of addition of calcium ions to form
gels was also studied the samples effect with calcium ion impact is the

capital.
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