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Selection of Acid-Producing Bacteria for Extracting Pectin from

Fermented Fruit Juice
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Abstract

Fermented fruit juice is comprised of several health-promoting compounds including
pectin which is also used as a texture-improving agent in food industry. Generally, extraction of
pectin from fruits requires several chemicals which purification is laborious. Fermented fruit juice
is, nonetheless, highly acidic and suitable for pectin isolation. Therefore, this research aims to
select the acid-producing bacteria for extracting pectin from fermented fruit juice that could
further reduce the use of chemicals and increase the economic value of local fruits. Four bacteria
were first isolated from fermented banana and noni juice. Then, three isolates, which showed a
rapid growth and were active at a mid-log phase, were individually used as a starter for
fermenting and extracting pectin from banana, guava, key lime, gooseberry, and noni juice.
Results indicated that isolate no. 1 was suitable for isolating pectin from banana, guava, key lime,
and gooseberry juice while isolate no. 4 was proper for pectin extraction from noni juice. These
bacteria were able to promote the growth of other acid-tolerating or -producing bacteria that were
naturally present in juice and increase acidity as well as pectin content when compared to a
control juice without a starter. The highest pectin content was obtained from fermented
gooseberry and key lime juice, respectively. Fermented banana, guava, and noni juice were

showed to contain comparable pectin content.
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