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Abstract

This research aims to study the performance of pectin extracted from cabbage of Phu Tun Berk. To used
acid for extracted pectin 2 Type are hydrochloric acid and nitric acid concentration of 1 Normal, temperatures used
in the extraction of 3 levels 80, 90 and 100 °C and time to extract 30, 60 and 90 minutes then pectin extracted to
analyze properties eg. moisture (%), Methoxy content (%), Weight equivalence (mg), DE (%) and galacturonic acid
(%mg) and compared using DMRT. The results showed that pectin is the best extracted with nitric acid (HNO3)
1 N at 90 °C for 90 minutes, a solid powder. Solublelity. So pectin powder have the dry weight of pectin 15.8 %

were used to analyse moisture (%), Methoxy content (%), Weight equivalence (mg), DE (%) and galacturonic acid
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(%mg) were 20.00 £+ 0.95, 7.44 + 0.02, 900.36 + 1.87, 53.33 £ 0.07 and 794.19 + 0.74 respectively. And can be

used as a basis for grading of pectin. Pectin extracted from cabbage is a High methoxyl pectih (HMP) type of gel is

very slow (Extra slow set pectin), containing the Methodist proxy more than 7 percent, as same as the level of DE

required with DE more than 50 %.

Keywords: cabbage (Brassica oleracea L.var.capitata L.), pectin, extraction
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