10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

26

27

28

PR ER Rl HAFFBLBF

#13 2(5143)
2023/03/08
"
1~ w73
20 AREPCFHAIHE G SRR BT R
3~ i _Coffea arabica L.% p ¥ 3 B~2 5 4%k 9%
4 BEFvEeHY FP22 5B e R BREPE TR RE PO R
5 &

&

B E- AR5 pE ikfy it B (Degree of methyl-esterification, DM or DE)>
TALETEAEW (DE>50%) v ® § A %% (DE <50%) 0 & #a ffod
FTESHPM > d R gLINFR L PPE Y AERZ L 2R HEP
(Conventional extraction, CE) » &7 8 X P~/ % jic b #f 2*  (Microwave-assisted
extraction, MAE) ~ 42 5 & # 2> (Ultrasonic-assisted extraction, UAE) ~ I §&/ -k %
P~ (Subcritical water extraction, SWE) » F]J* F7 § P en 5 #5317 e B2 5% 2
B WA EHRF ke 5 B~ WAE ~ UAE’F“ﬁ>L~ FP A %2 DE
B P 5 12.6%-24.9% > DE & 5 50.2%-70.5% > &k % B~ 5 14.7%-27.1%>
DE & 35.6%-48.9% > FIJ A 5 P~ % WAk &k 5 HMP sk 3P~ % % 5 LMP> &
#.1 WAE-UAE % ¢ i % % 3. *f#ﬁ#\ PG EF ket L% CE
AF 5 14.6% DM (B 5 632% & ¥ v &2 3 kR BB (55%-65%) - B & T
AHEFE (55%-60%) il pH BT A58 A4FE TV B AR Y LR n kT
ﬁ)@@_é“ﬁ?ﬁﬁ?ﬁﬁ’g%%;‘ié? CE-~SWE - CE #& ¥ 5 7.4%-8.3% > SWE %
10.9% > tc & DM & 5 36.8%-42.2% > ¥ = LMP » :—&ﬁé v FERTER T E P

wR ﬁ““F?:%”*%ﬂl%“*ﬁﬁﬂWEﬁﬁz%mﬁumﬁ’
%

EHERG LUV FESRL R (M ) T A ESRRRE
B D R REEB S BRI T B RP LB A AR (T

;Iﬂ' BUZFT PN BERFEL ;‘E\;»';I%{ﬁ;;%‘g&a%o



10

11

\\xr

¥

Yu, M., Xia, Y., Zhou, M., Guo, Y., Zheng, J., & Zhang, Y. (2021). Effects of different
extraction methods on structural and physicochemical properties of pectins from
finger citron pomace. Carbohydrate Polymers, 258, 117662.

Reichembach, L. H., & de Oliveira Petkowicz, C. L. (2020). Extraction and
characterization of a pectin from coffee (Coffea arabica L.) pulp with gelling
properties. Carbohydrate Polymers, 245, 116473.

Muiioz-Almagro, N., Valadez-Carmona, L., Mendiola, J. A., Ibafiez, E., & Villamiel,
M. (2019). Structural characterisation of pectin obtained from cacao pod husk.
Comparison of conventional and subcritical water extraction. Carbohydrate

Polymers, 217, 69-78.



