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IntegroPectin is a new family of citrus pectins of broad biological activity obtained via
hydrodynamic cavitation of citrus biowaste carried out in water only. These pectins have already
been isolated by freeze drying, a time-consuming and expensive procedure difficult to be scaled up.
This work aims to develop a simple, fast, efficient and industrially advantageous procedure for
pectins isolation. To this scope the spray drying technique is here proposed and evaluated as,
howadays, it is a greatly appreciated methos for food and pharmaceutical applications also
considering an industrial point of view.
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Chromatograms at 285 nm and 3D plots of the phenolic extract from the A) freeze
dried and B) spray dried grapefruit IntegroPectin samples

Sample Naringin
Freeze dried 308 + 0.03
powder
Spray dried 2.87 + 0.06
powder
0.40 -
0.36 -
o 032+
g &
0.28 4
0.24 1
2
2 3 4 5 6 T

BSA [ug/mL]

The total protein content in the
freeze dried sample is nearly 4
times higher than in the spray
dried one

U The cryogenic temperatures
of the freeze drying process
ensure protein retention

d The even short exposure to
high temperatures during the
spray drying process may
allow to protein denaturation
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