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The combination of Small angle X-ray scattering and Atomic force
microscopy provides a new perspective for the characterization of pectin

advanced structural solutions

Bao Yuming'?, Fan Zhiying', He Suxu!, Cui Jiefen?, Zhao Weixiang', Zhu Chao!

(Feed Research Institute, Chinese Academy of Agricultural Sciences, Beijing 100081, China; 2. Scientific
Instruments and Equipment Verification and Evaluation Center of China Instruments and Apparatus Society
(Bioscience Station); 3.College of Food Science and Engineering, Qingdao Agriculture
University,Qingdao,266019, China)

Abstract: The pectin structure of grapefruit peel was characterized by small angle X-ray
scattering, Scanning electron microscopy and Atomic force microscopy, it can be used as a

reference for pectin advanced structure analysis and preparation application.

Keywords: SAXS; AFM;Pectin Structure
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