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RESUMEN

El raleo de frutos es una practica comun en los huertos de manzana (Malus x domestica Borkh.) para obtener frutos de mayor tamafo y promover el retorno
de la floracion. Esta practica genera manzanas inmaduras y de didmetro pequeiio (10 a 40 mm) que son utilizadas ocasionalmente como alimento para ganado.
La utilizacion de la manzana de raleo como fuente alternativa de pectina podria incrementar la rentabilidad de los huertos y el desarrollo de nuevos procesos de
transformacion. La pectina es un polisacérido localizado en la pared celular de los tejidos vegetales, que se ha extraido de distintas fuentes y utilizado exitosamente en
la industria alimentaria. Este trabajo de investigacion tuvo como objetivo extraer la pectina de manzanas de raleo de las variedades Golden Delicious (GD) y RedChief
Delicious (RChD), y determinar las propiedades gelificantes del polisacarido. La pectina fue extraida mediante hidrélisis acida controlada, con un rendimiento de 12y
11 % (p/p) para GD y RChD, respectivamente. Las pectinas obtenidas fueron desesterificadas por via alcalina y presentaron grados de esterificacion de 35 % (GD) y 42
% (RChD). Ambas pectinas formaron geles iénicos inducidos por calcio, con una elasticidad de 147 y 90 Pa para GD y RChD, respectivamente, a una concentracion de
polisacérido de 2 % (p/v). La pectina desesterificada de manzanas inmaduras de raleo presenta propiedades fisico-quimicas y gelificantes que podrian ser de interés
para las industrias alimentaria, farmacéutica y cosmética.
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SUMMARY

Fruit thinning is a regular practice in apple (Malus x domestica Borkh.) orchards to increase fruit size and to promote blooming. This practice generates immature,
small (10 to 40 mm diameter) fruits, which are occasionally used as cattle feed. The use of thinned apples for pectin extraction could increase orchards profitability
and promote development of new transformation processes. Pectin is a polysaccharide located on the cell wall of plant tissues. Commercial pectins are extracted from
different plant sources and have been mainly used in the food industry. The present research aimed to extract pectin from thinned Golden Delicious (GD) and RedChief
Delicious (RChD) immature fruits and determine the effect of de-esterification on pectin gelling properties. Pectin was extracted using a controlled acid hydrolysis.
Extraction yields were 12 and 11 % (w/w) for GD and RChD, respectively. De-esterified pectins were obtained by alkaline hydrolysis and showed an esterification
degree of 35 and 42 % for GD and RChD, respectively. Using a polysaccharide concentration of 2 % (w/v), both de-esterified pectins formed ionic gels induced by
calcium, which presented an elasticity of 147 and 90 Pa for GD and RChD, respectively. In short, thinned GD and RChD immature fruits are a source of pectin with yield
and properties similar to commercially available pectins.
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