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A New Method of Determining Pectin Content in Ramie

Based on Microwave- assisted Extraction
XIONG Zhong- duo, LI Hai-yan, ZENG Qin- fu
(Environment Science Research Institute, Wuhan University of
Science and Engineering, Hubei Wuhan 430073, China)

Abstract: A new method of determining pectin content in ramie by microwave- assisted extraction
(MAE) is described, the optimum condition was studied in single factor test, and the pectin was determined
qualitatively by FTIR spectroscopy. The result showed that the optimum condition was the ratio of solvent to
material 20 mL/g , the time of marination 20 min, the length of fibre 1.0 cm, microwave radiant efficiency
450 W for 6 min twice, (NH,).C,O, (5g/L) as solvent. By microwave- assisted extraction the pectin
determination result would meet the requirement of GB5889- 86. The method would reduce time greatly.
Through FTIR spectroscopy we could know the molecular structure of pectin from microwave- assisted
extraction was as the same as that of standard pectin.
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1 (n=8)
Fig.1 The determination result of pectin content by different extraction method(n=8)
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