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Moisture Adsorption and Retention Capacity of
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Abstract : In order to research the moisture adsorption and retention capacity of macromolecule pectin and modified pec-
tin, the moisture adsorption and retention capacity of macromolecule pectin and modified pectin were determined under
the conditions of 26 °C ,relative humidities of 20% ,43% and 81% ,the control sample were bone collagen and glycerin.
The results showed that the macromolecule pectin and modified pectin exhibited proximal performance in moisture ad-
sorption test as the bone collagen did, but worse than glycerin. The rentention capacity of macromolecule pectin and mod-
ified pectin were superior to bone collagen and glycerin. It is safe to draw the conclusion that macromolecule pectin

would be a better moisturizing component than modifiedpectin. The moisture adsorption and retention capacity of pectin

maybe has relationship with its molecular weight and esterifiable degree.
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Fig. 1 Moisture absorption performance of pectin and modi-

fied pectin at 20% humidity condition
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Fig.2 Moisture absorption performance of pectin and modi-

fied pectin at 50% humidity condition
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Fig. 3 Moisture absorption performance of pectin and modi-

fied pectin at 65% humidity condition

90
=

— 60 T
50 .
Fu o

00 it

18 - B

0 2 8 10

4 6
M ] Time(h)

4 RESHMERKE 20%EENE T HREMELE
Fig.4 Moisture retention performance of pectin and modi-

fied pectin at 20% humidity condition
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Fig.5 Moisture retention performance of pectin and modi-

fied pectin at 50% humidity condition
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Fig. 6 Moisture retention performance of pectin and modi-

fied pectin at 65% humidity condition
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