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Abstract: The aim was to explore the extraction method of pectin with supersonic wave and acid

treatment from blood orange peel. The effects of solid-liquid ratio, supersonic time, extraction

temperature and pH on the extraction yield were studied by single factor experiment. The opti-

mum condition for the extraction was obtained by orthogonal test design,which was: solid-liquid

ratio of 1 : 20,the pH value of 1. 50, the temperature of 60 ‘C and the time of supersonic wave of

80 min. Under the condition,the output ratio of pectin reached 15. 89%.
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