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Global structural changes of endogenous pectin in agricultural products due to
processing operations
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Pectin, a cell wall polysaccharide, has not been well understood due to its
complex structure and properties. In this study, we aimed to gain new knowledge on the changes of
pectin in agricultural products during processing by using atomic force microscopy and global
structural analysis.

The atomic force microscopic analysis revealed that water-soluble pectin, chelate-soluble pectin,
and dilute alkali-soluble pectin each show a characteristic global structure. The characteristics of
these pectins were significantly modified by processing, such as blanching and drying. It was
suggested that cell membrane damage caused by heating may trigger cell wall changes, especially in
agro-processing.
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