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Abstract

Pectin is an important polysaccharide that used in Food, Medicine and other Industries. This is
important because it can form gel in present of Ca ions or solution with low PH. Pectin uses to
make jelly, jam, marmalade, fruit ice cream, diet drinks, and gelatin pudding, frozen products, fruit
yogurt, milky drinks and sausage. The main sources of Pectin include apple residue, oranges,
sunflower seed and sugar beet residue. In this research, Watermelon rind has been studied as a new
source of producing Pectin. Pectin is extracted by using of hot acid. Pectin from Watermelon rind
was extracted by HCI. various conditions of extraction include PH in three levels of 2, 3and 4 ,
temperature in two levels of 85 and 95 °C and time in two level of 30 and 60 minutes. In optimal
conditions, extraction of 15% Pectin from dried raw materials was extracted. This efficiency of
extraction has obtained in PH= 3 and 95 °C for 1 hour. In optimal conditions, Pectin from dried
Watermelon rind include Galactronic acid (1.69 %), estrefication grade (81%), ash (8%), humidity

(5.6%) and coagulation temperature of gel (80 °C). Also, Proper conditions of forming gel in

PH=3.3- 3.5 was evaluated 65%= SS by 1% Pectin.
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Abstract :
Pectin is an important polysaccharide with application in food, Pharmaceuticals and a number of
other industries. Its important in the food sector lies in its ability to form gel in the presence of Ca**

ions or a solute at low pH. The main sources of pectin are apple pomace, Citrus peels, Sunflower
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heads and sugar beet pulp. At this thesis watermelon rind is tested as a new sources of pectin .
Pectin extracted from watermelon rind using HCI by various conditions that contain pH (2,3,4)
temperature ( 85, 95 ) and time ( 30, 60 ) minute . An optimal HCI-extraction method yielded 15%
pectin from the dried raw material . this yielded was obtained extracting the dry rind at pH=3 , 95
for 60 min . Watermelon rind pectin contained a high amount of galacturonic acid ( 69.1% ),
degree of esterification ( 81% ), efficiency ( 15% ) . ash content ( 8% ) , moisture content ( 6.5% ),
setting temperature 80 °° and conditions of gel formation was pH=3.3-3.5 , SS=65% , pectin = 1% .
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