
PECTIN

Pectin is a structural heteropolysaccharide contained in the primary cell walls of terrestrial 
plants.
Low methoxyl pectin and Medium Rapid Set Pectin. Consisting of partial methyl esters of poly-
galacturonic and their annonium, sodium, potassium and calcium salts. It is obtained by 
extraction in an aqueous medium of natural strains of appropriate edible plant material, 
usually citrus fruits or apples.

Pectin is widely used in processing of food and beverages, such as jam, jelly, fruit yogurt, soft 
sweets, ice cream, sour milk or fruit yogurt, soymilk. It is functions as gelatinize, suspending 
agent, stabilizer, and thickening agent. A small amount of pectin can improve greatly the 
quality and appearing of the food. It helps giving food a natural, moderate, tart and sweet fruit 
taste, and charming delicate fragrance øavor. 

Description

Application

25kg/paper bag. Customer required is available.

Package



Speciöcation


