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Recent Development of Pectin and Pectolytic Enzyme
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Abstract ;: Pectin encompass a group of acidic heteropolysaccharides with three structural domains:
homogalacturonan (HGA), rhamnogalacturonanl (RG-1) and rhamnogalacturonan II (RG-11),
covalently linked to one another. The pectolytic enzymes are of great variety, the definition of
which had been extended. The pectolytic enzymes can be used in textile, paper, and cosmetic
industries in addition to its uses in food processing. Nowadays, their application in extraction of
natural products and bioactive pectic oligosaccharides have jumped to new stages. The
immobilization of pectolytic enzyme have been practiced in many ways. This short review
highlights the progress on pectin and pectolytic enzymes and their application, and suggests their
perspectives in application.
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Fig. 1 Schematic representation of the primary structure of pectins
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