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Pectin Content of Fruit and the judgement
of the degree of ripeness.

In paticular, about the parctical of Carbazol method
(Alkali-extraction, Water—extraction, Phosphorus-extraction)

Takashi Tajyrr* and Kumaichi Mataumoro* Kazuko TomomaTHU*

Synopsis

Sample : Fuyu-Gaki, Orange are used. The method measured of pectin by
carbazol method. We put value on extraction of Alkali-extraction, Water-extraction,
Phosphorus-extraction and decide the degree of ripeness. As the result, Fuyu-Gaki
and Orange rise of the curve of Alkali-extraction and run parelled to the Water-
extraction. The time is the full degree of ripeness. We found the decline of
Alkali-extraction.  This time is the optimum for ripeness. At this point we found
the sharp decline of Alkali-extraction and Water-extraction rise on a large scall, we
call the overripe degree, Phosphorus-extraction is unfit for sample on the judgement
of degree of ripeness. From the beginning of the degree of ripeness to the overripe
degree, always it show rising curve of phosphorus-extraction. It is unfit to judge
the degree of ripeness. On the other hand, the moisture content go down slowly
with development of ripeness. Storage fruit and fresh fruit on 10°C show nearly
the same extraction curve but slightly storage fruit on 10°C slow speed of ripeness.
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Fig. 1. Galacturonic Acid Standard Curve.
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Fig. 2. Pectin content FUYU-GAKI with 3 extraction.
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Fig. 5. Pectin distribution in FUYU~-GAKI with 3 extraction.
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Fig. 6. Pectin distribution Orange with 3 extraction.
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