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1 Resumen

En este trabajo se presenta la extraccion de pectina a partir de lima persa (Citrus Latifolia Tanaka) con céscara
seca a 60 °C, empleando tres extractantes acidos: nitrico concentrado, clorhidrico concentrado y tartarico
preparado 1M. Se determiné el rendimiento de extraccion por duplicado y se observo la morfologia de la
pectina obtenida empleando un microscopio electronico de barrido (SEM) Jeol JSM 6390 empleando 20 kV
x30 las micrografias correspondientes. El extractante con mayor rendimiento fue el clorhidrico al 6.6597 y

con caracteristicas una lamina completa y lisa sin fracturas.

1.1 < Palabras Clave. >

Extraccion, residuo agroindustrial y pectina

2  Abstract

In this work the extraction of pectin from Persian lime (Citrus Latifolia Tanaka) was carried out with dry husk
at 60°C, using three extractants; Concentrated nitric acid, concentrated and tartaric hydrochloric acid prepared
at IM. The extraction yield was determined in duplicate and the morphology of pectin obtained using a
scanning electron microscope (SEM) Jeol JSM 6390 was observed using 20 kV x30 corresponding
micrographs. The extractant with the highest yield was hydrochloric at 6.6597 and with characteristics a

complete and smooth lamina without fractures.

2.1 < Keywords: (3-5 word)>

Extraction, agroindustrial residue and pectin.
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