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Method for pectin extraction from residue of passion fruit (Passiflora edulis, maracuya)
from juice industry was developed. By means of viscosity measurements molecular weight
of obtained biopolymer was determined. Using 1 and 2% solutions, this natural polymer
was applied for preparation of films. The mechanical test was done to characterize the
resistance of these membranes to puncture. The measured force was 101 g/mm. The tests
performed on CD1 mice demonstrated that subcutaneous application of 1 and 2 % pectin
solution and application of obtained films in linear surgical wounds did not cause
inflammation or other negative secondary effects. Therefore, it was proposed to use this
polymer like support for papain immobilization. The enzymes were active after their
immobilization and after more than 6 months of storage at 4°C.

Biopolymers are increasingly being studied and used for
applications in which synthetic polymers have traditionally
been the materials of choice. The impetus for the height-
ened interest in this new technology is the need to in-
crease the use of biodegradable and recyclable materials to
limit the volume of material sent to landfills, and the de-
sire to use renewable raw materials sources instead of non-
renewable petroleum sources [1].

Pectin is the one of the major cell wall structural
polysaccharides of higher plant cells, belongs to a family
of heterogeneous branched polysaccharides consisting
mostly of variably methylated galacturonan segments sepa-
rated by rhamnose residues [2]. Polysaccharide pectin
found in plant cell walls is biodegradable [3]. Isolation of
pectin from plant cell walls is achieved by breaking up the
gel structure, usually stabilized by calcium cations, to sol-
ubilize large aggregates of pectin [3]. Pectin has always
been a natural constituent of human foods, its use is al-
lowed in all countries of the world; pectin is used in a
number of foods as gelling agent, thickener, texturizer,
emulsifier and stabilizer. In recent years, pectin has been
used as a fat or sugar replaced in low-calorie foods [4].

Accurate determination of molecular weights is difficult,
partly because of the extreme heterogeneity of commercial
pectin samples, and partly because of the tendency of pec-
tin molecules in solution to aggregate. Pectin molecular
weight can be expressed either as a weight average or a
number average value. Owens et al. [5], using viscometry
and osmometry, carefully and systematically studied molec-
ular weights and molecular weight distribution of pectins.
They reported molecular weights varying from 20,000 to

300,000, depending on the preparation procedure [5-7].
More interestingly, they always found a substantial differ-
ence between M, (from osmometry) and M, (from viscom-
etry), indicating a high degree of polydispersity. Berth et al.
[8] studied a series of pectin preparations made from partial
depolymerization by methanolysis of original pectin.

Passion fruit-maracuya (Passiflora edulis) processing
produces large quantities of waste in the form of rind and
seed, that creates a disposal problem. Studies on transfor-
mation of passion fruit wastes to improve their use have
been carried out in a number of different ways such as:
candy manufacture, animal foodstuff, pectin liquid-extract,
dietetic fiber, pectolytic enzyme production and pectin ex-
traction [3, 9, 10].

Films made from natural products are of increasing sci-
entific and commercial interest, they are not only biodegrad-
able but may be recyclable as well as acceptable for phar-
maceutics applications. Citric pectin films were first made
and characterized [1, 11]. These were made with low meth-
oxy pectin and required the use of calcium or other multiva-
lent cations as crosslinking agents. These materials exhibited
fair mechanical properties, but had poor folding endurance.
Previous work has shown that elasticized films made from
high methoxy lime pectin and high amylose starch have
very good mechanical properties. The use of glycerin or oth-
er suitable elasticizer is necessary to make sufficiently flex-
ible and nonbrittle film [1, 11].

Since the recovery yield and the reusability of free en-
zymes as industrial catalysts are quite limited, attention has
been paid to enzyme immobilization, that offers advantages
over free enzymes in choice of batch or continuous
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processes, rapid termination of reactions, controlled product
formation, ease of enzyme removal from the reaction mix-
ture and adaptability to various engineering design. Further-
more, the interest in immobilized enzymes and their appli-
cation to bioprocessing, analytical systems and enzyme
therapy has steadily grown in the past decade [3, 12]. Gel
entrapment method is attractive because it is very simple,
can be carried out under soft conditions (physiological, pH
and temperature) and also allows variation in polymer ma-
trix composition and structure [13]. In this study, papin is
selected as a hydrolytic enzyme and the support employed
is porous pectin.

In this paper we report on: 1) development of method
for pectin extraction from residue of passion fruit (Passi-
flora edulis, maracuya); 2) partial characterization of ob-
tained pectin; 3) preparation of pectin membranes and de-
termination of their mechanical properties; 4) studying of
effect of pectin membrane application on wound healing in
a mouse model.

MATERIALS AND METHODS

Method of pectin extraction. Pectin was obtained from
passion fruit (Pasiflora edulis) acquired from the city of
Puebla (Mexico). They were washed and latern cut manu-
ally in progressive form, separating first the flavedo and
then the albedo. The albedo was treated with steam during
15 minutes, after the process, the remainders were washed
separately with distilled water twice in a ratio of 1:2 (m/v).
The remainders were dehydrated first by ethanol (2x) and
then by acetone (1x). The obtained dehydrated material
was powdered for 3 minutes, then it was packed in plas-
tic containers.

Determination of the molecular weight of pectin.
About 90 g of a 1% sodium hexameta phosphate (MHP)
solution (pH 4.5) in a 250 ml breaker was warmed to
40-45°C and added with 100 mg of pectin. Pectin was
completely dissolved by stirring, cooled and MHP was
added to complete 100 g. This solution was filtered
through 0.45 micrometer membrane (Swinnex-25). The vis-
cosity was measured with Oswald tube at 25°C. The mo-
lecular weight (M.W.) was calculated as described previ-
ously, using the following equation [14]:

M.W. = 1.277%10 (ur” = 1)

The distribution of particle size and galacturonic acid
content was determined as described early [14].

Film Preparation. Pectin (1-2 g) was added to 10 ml of
water with rapid stirring until it was dissolved completely.
Then, the viscous solution was poured directly into a plastic
petri dish and air-dried for 24 h at room temperature.

Each film was easily peeled from plastic dish, a 10 ml
volume of polysaccharide solution was finally taken to
completely cover the plastic dish, good reproducibility was
attained by using fixed volumes for a uniform casting
environment.

Mechanical testing. Dynamics tests were performed
with Instron (Model 4301) fitted with cylinder (diameter =
3.25 mm, height = 35 mm). The conditions of measurement
were carried out at a speed of pre-test 25.4 mm/min Method
31. Filmstrips were excised from the center of the circular
films with a razor blade. Sample thickness was measured
with a Model 3 Dial Comp. Micrometer.

Immobilization of papain. Papain was immobilized on
the pectin by the entrapment method. Pectin (1-2 g) was
added to rapidly stirred water (10 ml) and to the resultant
solution, 2 ml of ice-cold 0.05 M PBS containing 3 mg/ml
of papain was added. The mixture was shaken gently.
Then, the procedures described above were performed. The
activity of immobilized papain was determined by UV
measurement (280 nm) after hydrolysis of casein solution.
In all experiments, pectin without immobilized papain was
used as control in determination of the activity of the im-
mobilized papain.

Activity measurements. The hydrolytic activity of free
and immobilized papain were determined using the
caseinolytic determinations [15]. The reaction mixture con-
sisted of 2 ml 0.01 M PBS at pH 8.0 and 1.0 ml free en-
zyme solution or the immobilized enzyme suspension in
0.05 M PBS, which contained 1.0 ml of 2.0% (w/w) casein
solution. The reaction mixtures were stirred vigorously at
37°C for 30 min followed by addition of trichloroacetic acid
to a concentration of 3.0 %. The absorbance of the centri-
fuged solution was detected at 280 nm.

Effect of pectin on wound healing in a mouse model.
Subcutaneous injections of pectin solution (1% and 2%)
were performed on CD1 mice to observe the organism re-
action on pectin introduction. Moreover, the effect of pec-
tin and immobilized papain on tissue repair was tested in
mice. All experiments were carried out using aseptic tech-
nique with regard to anesthesia and surgery [13]. Pectin
films (1% and 2%) with and without papain were put on
back lineal wound (1 cm or 2 cm) of experimental mice
just after wounding. Control wound was performed in the
same mouse and had no films (on the assay with pectin),
or had pectin film as blank polymer (without papain) in
assay with immobilized preparations. The healing of the
wounds was determined by periodical measurement of the
linear size of the wounds.

RESULTS AND DISCUSSION

The fiber yield of pectin of passion fruit obtained by
the developed method, was of 68 g dry base/kg of fruit.
The color of the fiber was pale yellow. The distribution
of size of particle showed a greater frequency of reten-
tion in 25 mesh and the galacturonic acid content as pec-
tin index was 29.6. The obtained pectin was soluble in
water. The pectins obtained by other methods, for exam-
ple by the treatment with acids, are only partially soluble
in water [14].

Molecular weight of pectin was determined by the
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method of viscometry described by Grassin [14]. Pectin
obtained in this study has a molecular weight of 1,07%X10°
Da, which is within the average of the values described by
Owens [5, 6]. He reported molecular weights between
20.000 and 300.000 Da determined by the methods of vis-
cometry and osmometry for pectin obtained by different
methods from other types of fruit.

The pectin membranes were elaborated, according to the
previously described method and some mechanical tests
were made. Due to their rigid structure, it was not possible
to use the obtained membranes in the determination of re-
sistance to mechanical force by stretching. Hence a test of
puncture was performed. The results of puncture test in
membranes using 1 and 2% pectin solution and membranes
of pectin-papain are presented in the Table 1. It was ob-
served that papain decreased the mechanical resistance of
membranes (Table 1). Hence, glycerol at 0.2%, 0.5% and
0.7% was used as a plasticizer [1] for pectin films to im-
prove the mechanical properties of membranes. Using
0.7% of glycerol, more flexible membranes were obtained
and their brittleness were effectively reduced.

Taking into account that the objective of the study is to
obtain new materials from wastes of the juice industry, to
propose the possible application of these materials, the
experiments with mice were performed. In the assay with
subcutaneous injection of pectin solutions, it was observed
that there was no injurious effect on the mice.

Table 1
Tensile properties of pectin films
Film type Thickness (Um) Maximum load ( g/ pm)
Pectin 1% /papain 54 108
Pectin 2%/papain 89 135.8
Pectin 1% 54 212.1
Pectin 2% 74 214.8

Table 2

The effect of pectin films on healing of skin incisional wounds
in a mouse model

Films The 5th day The 10th day The 15th day
Relative wound | Relative wound | Relative wound
size,% size,% size,%

Control (without |95 90 90

the film)

Pectin 1% 70 60 40

Pectin 2% 85 60 45

*An initial wound size was taken as 100%.

Table 3

The effect of papain entrapped in pectin films on healing of skin
incisional wounds in a mouse model

Films The 2nd day The 4th day The 6th day
Relative wound size,% | Relative Relative wound
wound size, % | size, %
Pectin 1% 65 60 50
Pectin - papain | 50 45 40
* An initial wound size was taken as 100%.
Table 4
The relative activity (RA) of papain during its immobilization and
storage
Enzyme preparation Abs/ hg . min Relative activity %
Papain 17 100
Pectin 1%/papain initial 14.5 85
Pectin 1%/ papain/glycerol 15 88
initial
Pectin 1% / papain after 6 month | 15 88
of storage
Pectin 1% / papain/ glycerol 13.5 79
after 6 month of storage

The membranes of pectin 1% and 2% were applied on
back lineal wound followed by the process of healing for a
period of 15 days. As the control the wound in the same
animal but without film was used. It was observed that the
membrane application did not present any secondary indi-
rect effect on the wound healing. Further, the healing was
partially improved in the treatment carried out with the
membranes then in the control without membrane. The
obtained results are presented in the Table 2. It was ob-
served that the wounds with pectin membranes showed
quicker healing process than the control without membrane
(Table 2).

It was also observed that pectin does not have a nega-
tive effect on the mice.

The similar experiment was performed with papain im-
mobilized in pectin membranes using as control the pectin
films (blank polymer without papain). In this assay the
wound was healing in 10 days. The Table 3 demonstrates
that immobilized papain contributed in accelerating of
wound healing in the mice.

The Table 4 summarizes the experimental results, which
shows that the immobilization of the papain by entrapment
method was not affected the enzymatic activity.

The storage stability of immobilized preparations of pa-
pain was also evaluated. It was observed (Table 4) that
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papain entrapped in pectin could be stored for six months
without loss of activity.

The results of this study demonstrate that residues of
passion fruit is useful for obtaining the natural polymer
that can has potential in the development of new materials
for skin injury treatment base on entrapped enzymes.
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BKJIIOYEHUE ®EPMEHTOB B ITPUPOJIHBIN ITOJIUMEP,
MOJYUYEHHBINA W3 OTXO/J10B NMUIIIEBOI
IMPOMBIIIJIEHHOCTHA: METO/bI ITOJTYYEHMS,

HEKOTOPBIE CBOVMCTBA

N BOBMOXHOE HUCIIOJIB30OBAHUE

I.II. Cerypa Cenncepoc, A. Hibuna, X.K. Konrpepac Jckuseins, /1. Ponpurec Menxaka,
X.K. ®aopec Icnunoca, O.9. MonTec Pogpurec

(Ynusepcumem wmama Koayuna, Mexcuxa, xumuueckuti ¢paxynomen)

Pa3pabGoTan MeTox BbleJeHUS IEKTHHA U3 0TXO0/0B, MOJYy4aeMbIX NOCJe NPOMbINLICHHOI
IKCTPAKLUHU cOKa U3 mionoB Mapakyiia (Passiflora edulis). Tlo Bsi3kocTn onpeneieH Mose-
KYJISIpHBIIi Bec BblieJIeHHOro Ouonojumepa. Pacteopnl nekruHa (1 u 2%) ucnonb30BaHbl
A noay4enus MmemOpan. [IpoynocTs MeMOpaH H3MepeHa ¢ NOMOIIBIO MEXaHUYECKOI0 Te-
cra. Pa3pbiB memOpan nadmonaau npu cuie 101 r/mm. B sxcnepumenTax Ha MbIIIAX JIH-
Huu CJI1 nokazaHo, 4TO NMOAKOKHOE BBe/eHue pacTBopoB nektuna (1 u 2%) u HaJl0)KeHUe
MeMOpaH Ha JHHeiHble XMPYPrUYecKUue PaHbl He BbI3bIBAJI0 BOCHAJIMTEIbHBIX IPOLECCOB
U KaKHX-JIH00 APYruX OTpHLIATeIbHbIX N0004YHBIX 3(pdexToB. IIpennoxkeHo HCNOIb30BATH
NOJIy4YeHHbIIi MoJUMep B KauecTBe HOCHTEJs VISl HMMOOMIN3AIUY NANauHA, UMMOONIU-
3alUsl KOTOPOI0 He CONPOBOKAAJIACH NOTepeil ero akTuBHocTH. UMMoOM/IM30BaHHAs IPO-
Tea3a COXPaHsJa aKTHBHOCTH B TeueHHe 0oJiee 6 Mec. xpaHeHusi npenapara npu 4°C.



