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Pectin is a polysaccharide which is extensivelyduss a thickener, a gelling agent and an emulsifier
the food, pharmaceutical, and cosmetic industiémwvadays, pectin is commercially produced from
citrus peel or apple pomace, however searchingnéaw sources to produce other desired pectins or
properties therefrom continues. Along with the @aged production and processing of berry crops,
considerably higher ratios of by-products arisemBece is a primary by-product of the traditionalriper
fruits juice extraction processes and rich soufcphytochemicals (antioxidants and natural pigmgents
pectin and fibres. In this research, pectin wasaettd from black mulberry pomace using soxhleg (th
so-called conventional) method under acidic coodit{pH=2), and the effect of process parameters
namely extraction time (1.5-3.5 h), extraction tengpure (70-90 °C), and solid to liquid ratio ((B03
0.066 g/mL) on yield, degree of esterification (D&)d galacturonic acid content (GalA) of pectirrave
investigated. Response surface methodology (RSMh i central composite design (CCD) was
employed for designing of experiments and optindrabf extraction conditions of pectin. Depending o
the different conditions applied in the extractimocess, the values of yield, degree of esterifinatnd
galacturonic acid content of pectin varied from918.33% (dry weight basis), 51.78-74.42%, and
23.91-34.73%, respectively. The results of ANOVAowhd that the effect of all three investigated
extraction parameters was significant on the yiéldecin (p<0.01). The duration of 1.5 h, tempematof

90 °C, and solid/liquid ratio of 0.033 g/mL werdested as optimum extraction conditions. Under this
conditions, 9.85% of pectin was extracted with diegree of esterification and galacturonic acid eont

of 68%, and 32.5%, respectively.

Keywords: Pectin, Black mulberry pomace, Extraction, Optirtima Response surface methodology
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