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The uti l izat ion of was tes  f r o m  plant  raw m a t e r i a l  i s  one of the mos t  impor tan t  t a sks  of the e s sen t i a l -o i l  
industry .  Some of the plants ,  e spec ia l ly  mint ,  can se rve  as  a source  of pect in  a f t e r  the e s sen t i a l  oils  have 
been removed .  

Pec t in  f rom Mentha p iper i t ae  (var ie ty  K r a s n o d a r s k a y a  116) was obtained in the following way. The 
l ipids,  pa r t  of the p igments  and of soluble suga r s  (they were  conver ted into the insoluble s ta te  by denaturation) 
and pa r t  of the p ro te ins  were  f i r s t  e l iminated by exhaust ive ex t rac t ion  of the ground a i r - d r y  m a t e r i a l  with 
methanol .  The res idue  was t r e a t ed  in the cold with a 1% solution of formal in  to f ree  it f r om polyphenolic  
compounds.  

To prevent  the format ion  of wa te r - inso lub le  po lysacchar ide  complexes  with Cu 2+ , Ca 2+, and other  cations 
and to improve  the solubil i ty of the pect in  being isolated,  the m a t e r i a l  was  t r e a t ed  with dilute hydrochlor ic  
acid.  

The po lysaccha r ides  of the mint  were  ex t rac ted  with a 1% solution of ammonium oxalate at  75°C (3 t imes) .  
The pectin was pur i f ied  by repea ted  reprec ip i ta t ion  with methanol  f rom aquous solutions followed by d ia lys is .  

Af ter  f r e eze -d ry ing ,  the mint  pectin (yield 3%) consis ted of a snow-white f locculant  powder readi ly  
soluble in wa te r  with [~]D 2° + 250 ° (in water) .  Gel f i l t rat ion on Sephadex gave only one peak of an acidic  
po lysacchar ide .  

The monosaecha r ide  composi t ion of the compound obtained was de te rmined  by the pape r  ch romatography  
of hydro lyza tes  (2 N H2SO4, 100°C, 18 h) followed by elution and quanti tat ive de te rmina t ion  by Hagedorn ' s  
method [1]. Uronic  acids ,  ga lac tose ,  a rab inose ,  and rhamnose  were  found in a ra t io  of the monosaccha r ides  
of i:i:i. 

The quantitative and qualitative characteristics of the mint pectin were determined by the titrimetric 
method [2]. The amount of free carboxy groups, Kc, was 16.53 % and of esterified groups, lle, 5.95%, the 
degree of esterification was 26.45%, the amount of methoxy groups 4.1%, and the total nitrogen content 
determined by the Kjeldahl method 0.5% which corresponds to 2.8% of protein (N x = 6.25). The weight-average 
molecular weight MW, calculated from the relation 

kM'~=I~,]=l.l.lO 5M w-1.22 [3], 

where  [7] is the reduced v i scos i ty ,  amounted to 117,000. 

The numbe r - a v e  rage  mole  cular  weight (M n) , de te rmined  by the end-group method [4], was  72,5000. 

P a r t i a l  hydro lys i s  (2 N tI2SO¢, 100°C, 4 h) yielded a po lysacchar ide  with [~]D + 240° (water) ,  Mn=44,600.  
Only ga lac turonic  acid was found in the hydrolyza te  of this po lysacchar ide .  
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