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Abstract : In order to investigate the effects of various factors on the pectin extraction from citrus suavissina
hort. et tanaka peel,single factor experiment and orthogonal experiment were applied to investigate the in-
fluence of factors with acidic solution and to precipitate with alcohol and the product yield and browning in-
dex as indictor. The result showed that the affecting order of factors was as follows: pH first on yield and
browning index, and then temperature, and lastly solid-liquid ratio. The optimum condition of extraction
pectin were pH =1, solid-liquid ratio 1: 16 ,temperature 80 °C ,time 90 min. At this condition,the product
yield is 18.3% ,browning index is 0. 535.
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