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Pectin Extraction from Chinese Cabbage Waste

and its Application for Biodegradable Film preparation
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Abstract

The aim of this study was to produce valuable biomaterial by using agricultural waste. The production of pectin

from Chingse cabbage waste and the application of isolated pectin were studied. The effects of moisture, temperature,

pH, acid type and concentration, sodium hexa-metaphosphate concentration and extraction time were investigated

by optimization method. The optimal extraction condition shown that fresh cabbages incubated with 1 M acetic acid

(pH 3.0) at 100°C for 90 min in combined with 1 M sodium hexa-metaphosphate 8% (w/v). The highest amount of pectin

{3.4610.002 g%) was obtained under optimal condition. The characteristic of isolated pectin were similar to commercial

pectin specified by The Joint/WHO Expert Committee on Food Additive (JECFA). The isolated pectin was applied for
biodegradable film by mixing with starch and glycerol. All films from this study had 0.123-0.232% pm of thickness,
64.10-78.20% of water solubility, 1.46-5.53 N of tensile strength and %degradable around 0-53.33% after 1 month.
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