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1. Introduction 2. Material and Methods

Pectin is used in food industry as gelling agent, thickener, and stabilizer in The pectin sample used in the study containss 30% maltodextrin and was produced in
jams, jelly, fruit juices, bakery, milk and confectionary product. Commercial the Kayseri Seker Factory, Kayseri, TURKEY. Two different sample concentrations were
pectin sample are extracted from citrus peel and apple pomace in most used, 10 % and 20 %.

instances, and pectin is also obtained from sugar beet pulp.

. o S o o 'H spin-lattice relaxation experiments have been performed in the frequency range
Aim : obtaining water diffusion coefficient for hydrated pectin with from 10 kHz to 100 MHz at 25 °C . 35 °C and 45 °C.

NMR Relaxometry and to define the amount of water confined within
gel structure.

3. Results | 4. Analysis
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The number of water protons per unit volume obtained from the analysis is of the order H resonance frequency [Hz]

Fig 2. Decomposition of 'H spin lattice relaxation data into relaxation contributions
associated with translational and rotational diffusion of water- dashed and dotted lines,
respectively.

of 5.54*10%/ This implies that the fraction of confined water molecules is of the order of
x=5.54*10%//6.7*10%% =0.092 (6.7*10%° — number of hydrogen atoms per m3 in bulk

water)
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