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Abstract ; Galacturonic acid content,pectin yield and other indexes of apple pomace{AP) at different stages
were studied. The influence of oven drying and air drying was compared, and the gels variation of pectin
which was conserved for different periods was measured. The result showed that the galacturonic acid con-
tent of AP kept a high level from August to November, then decreased continuously, reached the highest
level in September. The pectin yield of AP was consistent with the galacturonic acid content, and it was
higher under oven drying than air drying. The gels of pectin which was conserved for a period decreased to

some extent.
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Fig.1 The content of pectin in AP from different period
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Table 1 Variation of pectin yield in AP under natural
drying and oven drying at different times

BE GA
Pz ] A E] /g - kg 7% 8 d
4A9H 52.3 76. 83 125.1
ALTH# 1228 H 80.1 75.03 168.7
4H9H 50.4 70. 01 120.9
HATH 12R28H 57.2 73.50 163. 4

£2 FTEAVERERBEEHETFEL LR
Table 2 Comparison of each index of pectin in AP

from different months

sy RICEACK SREAR  popw  wimsy
8 H ¢4 79. 04 189.2 76. 26
g B 10.1 80,71 174.6 76.33
10 H 8.8 84,05 169. 8 72. 64
114 9.3 85. 28 173.0 72,20
1284 8.8 81, 69 160. 8 73.08
1 H 8.2 76. 49 150. 3 67. 42
2R 8.9 83. 94 160. 3 6% 61
3 ,H 8.4 79.07 162. 4 73.43
4 H 5.2 79, 61 123.0 74, 28
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Table 2 Comparison of apple pomace pectin preserved

for several months

H: =5 8] EaLlird s d T A E] IR
20034F 9 B 121.3 24H 114. 6
200444 A 150. 4 348 136. 0
2004454 H 124.6 144 <100
200455 A 139, 8 3tH 134.9
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