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Preparation of Pecto-oligosaccharide Extracts from Lime Peels

Using Enzymatic Method
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Abstract

Lime peels are an agricultural waste containing pectin as a main component.
This study aimed to prepare pectoolicosaccharide (POS) from the lime peel pectin
using an enzymatic method and evaluate the antioxidant capacity of the extracted
POS. The pectin was extracted from lime peel and hydrolyzed using pectinase at 30,
60, 120, 180, and 240 minutes. The-products were analyzed using Thin-Layer
Chromatography (TLC), and antioxidant capacity was assessed using Ferric Reducing
Antioxidant Power (FRAP) assay. The results:showed that the extracted pectin from
lime peel is classified as low-methoxy pectin (LMP). The POS obtained from different
enzymatic hydrolysis times.had similar pattern detected by TLC. Moreover, the POS
exhibited higher antioxidant capacity than the original. pectin. Therefore, POS derived
from lime peels prepared-by an enzymatic process-could add value to lime peels and

can be further appliedas raw materials in‘cosmetics.

Keywords:Lime, Wastes, Pectin, Pectooligosaccharide, Enzymatic Hydrolysis,

Antioxidant Capacity
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