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Abstract

The objective of this research is to compare the galacturonic acid and antioxidant
activity of pectin extracted from five waste fruit peels: pomelo, pomegranate, lemon,
guava, and passion fruit. The pectin from the fruit peels was obtained by acid hydrolysis
and then precipitated with 99% ethanol. Pectin from passion fruit peel had the highest
levels of galacturonic acid, followed by guava, pomegranate, pomelo, and lemon,
respectively. The galacturonic acid of pectin was determined, and the antioxidant activity
was studied using 2,2-diphenyl-1-picrylhydrazyl (DPPH) assay. According to the research,
pectin from pomegranate peel has the highest antioxidant activity at all concentrations.
These research findings not only enhance the value of waste fruit peels but also have
the potential to be utilized in the food, medical, and pharmaceutical industries.
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(Hawthorn wine pomace) (Sun D., 2020) uagtuanviu (Kumar M., 2021) WARWINWEDA
ﬁa@mﬁgﬂﬁwmﬁwmLﬁuwaama%‘lumammwéﬁﬁqm'ﬁfﬁmawaﬁaiz (Chee-Yuen G., 2011)
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ml thluBeansdethnduauiiuuns 100 ml mniadiuparsazaredild 2.00 ml asluvaen
NAABY WRNE1TATA18AISUIDea 1 ml waviAua1sazatensadailas i uty (conc. H,50,)
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w3snasazaneeRuianaldfiananududu 0.125, 0.25, 0.50 waz 1.00 pg/ml Tag
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N., 2019)
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Table 1 SovazinaRuniaialdanuaonualisdnnie
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Table 2 Usunaunsanuanylsinlumaiuiainainlafonnald

yiaveafonualdl YInansanuaaylsin (mg/ml)
duleugu1iviosd 0.014 £0.001
VuRuiugiaIv 0.015 £0.001
wgumlvaneiuglusn 0.013 £0.001
WSsfiag 0.015 +0.001
i anuglnyg 0.023 £0.001

nsnadauquslumMsiueyyadass
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iusnTumuddy dumeiuainfsnszgadu WWun dulewaruzuniuunliiesdorslunis
duoyyadassiiuiu defanuidudufisdudeuiy
weRuTiafnnUdenviufiuiusianunfiguslunisiueyyadaszunniigaiioieudy
wadundenualifvdad u q lunnaududuiinaasy wagdanaldinuiuianse
nuaaylsinlunafumegsliduiusiugvdiuouyadass Wy mafudegaainiden
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waransiueyyadaszay q fanduegluilasiaiiseanaiuaniudeniiuiuiifignsfueyya
Bas¥ge (Bachari. S, 2024) uenanidanuiguilunisinueyyadaszveanafuaniden
waliiis 5 vin Sulinfudumueududureanaiu MedidonnmnUimumeiuiigady
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