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AnHotauusi. OCHOBHBIMH TApaMETPaMU WCCNICAOBAHUN  SIBISIIOTCS  OaxX4eBBIC KYJIBTYDBI
NCPCIICKTUBHBIC Ka3aXCTAaHCKUC COpTa AbIHU W TBIKBBI, BBIKUMKH YKA3AHHBIX KYJIBTYP, TBIKBCHHBIA U
,Z[LIHHLII\/'I NCKTUHOBBIC SKCTPAKTHI.

Ipu moaGope TEeXHOIOTHUSCKHUX PEKUMOB (THAPOMOAY b, TeMmeparypa, pH-cpena) ans monyueHus
NCKTHUH COACPXKAICTIO SKCTPAaKTa U3 BBIXKUMOK TBIKBbI U AbIHU NICPCH BBCACHUCM (I)CpMCHTHOI‘O npcemnapara
OCYLICCTBICHO MPEIBAPUTCILHOC HaOyXaHue ChIpbs B Boae mpH temmeparype 48-50 °C B teuenue 12-15
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Pectin’s are natural compounds widely used in industry. In the food industry, they are used in the
production of marshmallows, marmalades, jams, sausages, juices, yoghurts and some other products.

Modem technologies for the production of pectin can differ fundamentally in the method of conducting the process,
unique extraction techniques (ultrasonic freezing, electric field) and hardware design (from the use of standard equipment
to the use of specially designed equipment.

Analysis of existing technologies for the production of pectin substances allowed us to conclude that
the main (traditional) method of obtaining pectin from plant raw materials is hydrolysis-extraction under the
influence of acid solutions. The most acceptable hydrolyzing agent in this case, according to many authors, is
hydrochloric acid. The existing methods of acid hydrolysis have a number of disadvantages, since they are
based on hydrolysis-extraction in closed systems, prolonged exposure to temperature and aggressive
environment of the extracting, which leads to degradation of pectin macromolecules and loss of the main
properties of the target products.[1]

The analysis of the current state of pectin production technology is carried out. The schemes of pectin
production using membrane technology, pectin production using Electro-activated water and cavitations-
membrane technology of pectin production, their advantages and disadvantages over the traditional
production scheme are considered. Modern pectin technologies can fundamentally differ in the way of
conducting the process and hardware design (from the use of standard equipment to the use of specially
designed equipment). It should be noted that the world's leading manufacturers of pectin’s use specially
designed or modified equipment.

The developed technologies for obtaining pectin from apple pomace, citrus fruits, beet and pumpkin
pulp, and technological modes are also presented.

The analysis of literature sources and our research indicate the expediency of extracting pectin
substances by the enzyme method from cheap raw materials-pomace of melon crops of domestic varieties
(pumpkins and melons) and the selection of rational technological modes.

The objects of research are melons: promising Kazakh varieties of melon and pumpkin, pomace of
these crops (pulp), pumpkin and melon pectin extracts. [3]

The selection of enzyme preparations suitable for the production of pectin substances from the
pomace of melons will be based on the study and analysis of the experiments of various researchers who
worked on the production of pectin and practical work with firms that supply enzyme preparations. In this
case, the range of enzyme preparations or their compositions that are most suitable for the isolation of
pectin from vegetables will be selected empirically. In the future, the selected enzymatic preparations will
be experimentally studied for their suitability for obtaining pectin from pumpkin and melon pomace.

Based on previous studies, it was found that the pumpkin content of total pectin and the yield of
pomace is quite suitable for obtaining a pectin-containing extract. Therefore, for further research, the pomace
can be dried using a gentle technology and then used to produce pectin extract. To isolate pectin from
pumpkin, the enzymatic drug polygalacturonase was used.

When studying the technological modes (hydromodule, temperature, pH medium) for obtaining a
pectin-containing extract from pumpkin pomace, before the introduction of the enzyme preparation, the raw
material was pre-swelled in water at a temperature of 48-50°C for 12-15 hours. Pectin extracted from pre-
swollen raw materials has higher quality indicators.

Based on previous studies, it was found that melon in terms of total pectin content and the yield of
pomace is quite suitable for obtaining a pectin-containing extract. As a result of the study of the optimal
technological mode: the extract temperature, it was found that the optimal temperature of the extract during
the enzymatic extraction of pectin from the pomace of the melon variety "Torpeda" is the temperature of 40-
41°C, which is unfavorable for many obligate microorganisms, which undoubtedly has a positive effect in
the technological process.

Since one of the criteria for the quality of pectin is the content of pure pectin in the commercial
sample, additional studies of raw materials and pectin products were conducted for the presence of sugars,
which are ballast substances in relation to pectin. Experimental data on the total content and fractional
composition of sugars are shown in Figure 1
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Conclusion

We conducted a reasonable search for chemical reagents and washing modes to restore the
performance of the membranes after the working cycle of the extract concentration, allowing for the
regeneration of the membranes, and selected an option that fully meets the requirements of the basic
technological process.

The need to expand the production of pectin is due to the constant deterioration of environmental
indicators around the world, leading to contamination of the environment and food with toxic substances and
radionuclide’s, and requires food safety and preventive measures. Due to the properties identified in recent
years, they attract special attention for use in the diet of a healthy diet. Pectin’s can be widely used for
prevention, auxiliary therapy and support in the physiological boundaries of the functional activity of organs
and systems of the human body.

The analysis of literature sources and our research indicate the feasibility of extracting pectin
substances by the enzyme method from cheap raw materials-pomace of melon crops of domestic varieties
(pumpkins and melons).
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