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The mixture of pectin and sucrose is gelatinized not only by an acid
but also by ionized calcium

Genichi DANNO

Department of Health and Nutrition, Faculty of Health Science, Osaka Aoyama University

Summary The mixture of pectin (high methoxylated pectin) and sucrose were gelatinized not only by an acid but by

ionized calcium. The gelatinization by calcium was influenced by the concentration of sucrose. This calcium-induced

gelatinization of pectin in the presence of sucrose seems to be due to blockade of the electric charge of the carboxyl

group by a calcium ion. Namely, the gelatinization of pectin by ionized calcium in the presence of sucrose is suggested

to be essentially similar in mechanism to its acid induced gelatinization.
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Fig. 1.  Gelation of pectin with 60%(w/w) sucrose.
A . citric acid (20 mM) B CaCl2 (30 mM )

Fig. 2.  Gelation of pectin with 40%(w/w) sucrose.
A : citric acid (20 mM) B CaClz2 (30 mM )
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Fig. 3.  Gelation of pectin with 35%(w/w) sucrose.
A : citric acid (20 mM) B CaCl2 (30 mM)
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Fig. 4.  Effect of sucrose on the gelation of pectin with 30 mM calcium chloride.
A : sucrose 35%(w/w) B : 40%(wiw) C: 60%(w/w)
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Fig. 5.  Effect of calcium chloride on the gelation of pectin with 40%(w/w) sucrose.
A: CaCl28mM B: 156mM C: 30 mM

Fig. 6.  Effect of sucrose on the gelation of low-methoxypectin with 30 mM calcium chloride.
A : sucrose 40%(w/w) B : 60%(w/w)
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