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Fig.1 Schematic structure of pectin'®l
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Research Progress on Gelation Mechanism of Low Methoxyl Pectin Induced by Metal Ion
and Its Application

WANG Fengzhao'?, LU Jian', XIE Jin', BI Jinfeng"*
('Institute of Food Science and Technology, Chinese Academy of Agricultural Sciences(CAAS),
Key Laboratory of Agro—products Processing, Ministry of Agriculture and Rural Affairs, Beijing 100193
“College of Food Science, Shenyang Agricultural University, Shenyang 110866)

Abstract Pectin has been widely applied in food industry based on its excellent gelation ability. Especially, low
methoxyl pectin  (LMP) can form gels in the presence of metal ions without co—solutes (e.g., sugar, sugar alcohols),
which is of great significance for the development of low—calorie foods and drug delivery system. In this paper, we re-
viewed the gelling mechanism and influencing factors of LMP-gels induced by metal ions as well as its application in
the fields of food and medicine. This might provide theoretical guidance for improving and controlling gel properties and
broadening the application of LMP.

Keywords low methoxyl pectin; metal ions; egg—boxes model; electrostatic interaction; application



