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Relationship between Pectic Substance Fractions and
Texture of Pickled Potherb Mustards

7ZHAO Da-yun  DING Xiao-lin
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036  China

Abstract The relationship between the composition of pectic substance fractions and the texture of pickled
potherb mustards during pickling under normal and spoiled conditions was investigated. The results obtained
were as follows 1 Under the normal pickling condition the total amount of pectic substance in crude cell
wall prepared from fresh potherb mustard and pickles was hardly changed during brining though the ratio of
hexametaphosphate soluble pectin  HXSP in the total pectin was decreased to stable and the ratio of total wa-
ter soluble pectin Water Soluble Pectin 'WSP Hot Water Soluble Pectin  HWSP  was increased to stable.

2 During spoiling the total amount of pectic substance was decreased significantly while the ratio of HXSP
in the total pectin was markedly decreased and the ratios of WSP and HWSP were markedly increased. Conse-
quently it was presumed that the assay of pectin in pickled potherb mustad might stand for the determination
of the pickle’ s texture.
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Tab.1 Physical-chemical characters of the samples
NaCl
/% /% /% /% pH
91.2 2.26 3.15 — — —
* 80.5 1.86 3.23 7.86 0.46 3.9
31
1.2 1.2.2 100 g
1.2.1 —- 500 mL 95% — — - 75%
- 7% 6 kg 10~20 C —21 95% —- AIS  Alcohol
~31d —>31d insoluble solids —50 °C — — 40
> LAIS 7
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Tab.2 Changes in the composition of different pectin fractions in AIS of potherb mustard and its pickles under normal pickling
storage
/%
/d WsP HWSP HXSP HSP
0 0.95 4.02 0.41 1.74 17.99 83.70 2.49 10.54 23.62 100
7 0.30 1.22 1.09 4.45 15.66 63.89 7.469 30.44 24.51 100
15 5.01 21.06 1.90 7.99 13.04 54.80 3.84 16.14 23.79 100
22 7.99 31.86 4.80 19.14 9.96 39.72 2.33 9.28 25.08 100
31 7.46 29.88 4.33 17.33 10.52 42.58 2.66 10.21 24.97 100
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Fig.1 The changes of pectic fractions in AIS of pickled
potherb mustard under normal pickling storage
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Fig.2 The standard curve of galacturonic acid
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Fig.3 The changes of pectic fractions in AIS of pickled
potherb mustard during spoilage

HXSP



4 AIS
Tab.4 Changes of the composition of pectic substances in AIS of the pickled potherb mustard during spoilage

/%
/d
Wsp HWSP HXSP HSP
31 7.46 29.88 4.33 17.33 10.52 42.58 2.66 10.21 24.97 100
78 8.47 45.46 2.02 10.83 7.04 37.80 1.10 5.90 18.63 100
157 1.90 59.94 0.26 8.20 0.80 25.24 0.21 6.62 3.17 100
3 2 AIS
1 AIS
3 AIS
1 M . 1959.
2
I 1980 27 6 34~30.
3 Ca J.
1983 29 2 111~ 113.
4 J .
1982 29 10 611~617.
5 . Mg Ca J.
1982 29 11 665~ 671.
6
J. 1983 30 2 94 ~98.
7 J. 1983 30
11 605 ~ 609.
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