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Structure analysis on purified low molecular citrus pectin (PLMCP)
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Abstract ;[ Objective] The structure of purified low molecular citrus pectin (PLMCP) was analyzed to
provide basis for the study of targeted anticancer drug carriers. [ Method) Purified low molecular citrus
pectin was came from the citrus pectin which was purification of raw pectin,the main structure of it was a-
nalysis by using the modified hydroxyldiphenyl method for determination the content of galacturonic acid,
acid-base titration and gas chromatographythe determination the degree of esterification,used the mass size
exclusion chromatography determination of the molecular and acetylation method determination the mono-
saccharide content. [Result] The content of galacturonic acid in PLMCP was 95. 40% , with esterification
degree of 7.99%. The molecular weight of PLMCP was 13. 69—24. 58 ku,and the weight-average molecu-
lar weight was 17. 94 ku. Only glucuronic acid was detected in monosaccharides, while rhamnose,arabiasug-
ar,xylose, glucose, and galactose were not detected. In summary, PLMCP has a straight chain structure
with combined galacturonic acids. [Conclusion] PLMCP has a stable molecular weight, uniform distribu-
tion and simple structure. Thus,it can be used as a carrier for new anticancer drugs.
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Table 4 Peak time and linear relationship of dextran standards with different molecular weights
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Table 5 Results of pectin with different molecular weights
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Fig. 2 Percentages of ratio of peak area of different monosaccharides in pectin
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