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Determination of the esterification degree of hawthorn pectin by
headspace solid—phase microexrtaction and gas chromatography
WANG Rong-fang, YANG Xiao—bo, CHEN Jian-qiao, LI Xi-yue, CUI Tong"

(College of Food Science and Technology, Agricultural University of Hebei, Baoding 071000, China)

Abstract ;. Headspace solid - phase microextraction and gas chromatography (HS-SPME-GC) were used for the
qualitative determination of the esterification degree ( methyl esterification and ethyl esterification) of haw pectin
samples.HS - SPME experimental conditions, such as the type of fibers, extraction temperature, balance time,
extraction time, salt concentrations, desorption temperature ,desorption time were optimized.The best HS-SPME-
GC performance was achieved under the following conditions:5 mL pectin solution in headspace glass vial with
addition of 48.8% Na, SO, ,20 min balance time and 30 min extraction time at 40 °C using 75 ym CAR-PDMS fiber
and 60 s desorption time in the GC inlet at 280 °C.The correlation coefficient r was greater than 0.9983 , the detection
limits of the method were 10~15 mg/L,the recovery rates were 95.6% ~116.2%.The proposed method is simple, fast
and accurate with high reproducibility.
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Fig.1 Effect of extraction temperature on the extraction rate
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Fig.2 Effect of balance time on the extraction rate
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Table 4 The degree of methylation
and ethylation of hawthorn pectin

Al EILEE (%)
s f 56.13 +1.35
ZTafk 1.76 + 1.41
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SR SR e, T R B & TR AR BE AR X & AR, X
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Table 2 Regression equation, correlation coefficient,linear range and the minimum detection limit

%y [ U175 7 (B ML (mg/1L) T A H PR (mg/1L)
i Y =0.039X +9.042 0.9983 20~2000 15
7 Y =0.523X +109.4 0.9987 5~500 10
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