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Process Development for Pectin Production from Krueo Ma Noy Leaves (Cissampelos pareira 1..) and

Application in Food Product

Phanlert Promasakha na Sakon Nakhon

Abstract

Krueo Ma Noy in the Northeast of Thailand was used as raw material for gel extraction and could be used in
foodstuff due to their unique characteristics. Former studies found that gel from Krueo Ma Noy leaves was classified
as low methoxyl pectin. The objectives of this research were to develop the process and optimize condition for pectin
extraction from Krueo Ma Noy leaves and to study the application in food product. Three types of leaves used in
comparison were fresh leaves (without any treatment), sun-dried leaves and hot air oven leaves. The studied factors
were temperature (30-900C), time (30-90 min.) and pH (2-8). The results showed that sun-dried and the hot air oven
provided the highest yield of extracted pectin (p>0.05). The optimum condition was mainly considered from the
quantity and quality of extracted pectin. Obtained condition was determined at temperature of 75°C and pH of 3 for 42
min. Yield of extraction pectin, galacturonic acid (GalA) content, methoxyl(Meo) content and degree of esterification
(DE) were 39.45, 69.55, 2.62 and 21.39, respectively. Extracted pectin was used in reduced fat butter cake. It was that

the increase in amount of pectin, resulted in increasing viscosity, density, a_, moisture content and firmness but

decreasing in specific volume. Sensory evaluation showed that reduced fat butter cake significantly obtained lower
liking scores on appearance crumb color, butter flavor, sweetness, softness and overall liking compared to control.
Reduced fat butter cake that obtained the highest liking score and reduced highest amount of butter was formulated
with 65% reduce butter and 6% addition of pectin solution (4% w/v). Obtained butter cake could reduce fat from
30.39% to 19.26% and consumers rated as moderately like with 80% acceptance. The application of extracted pectin
from Krueo Ma Noy leaves as coating for prolonging storage life of tomatoes at 8 and 25°C chowed that pectin coating
could retard weight loss, changes of firmness, total soluble solid (TSS), titratable acidity (TA), vitamin C degradation

and peel color compared to uncoated tomatoes. The coated tomatoes could be prolonged their shelf life for 20 days at

25°C and 32 days at 8°C
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