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The pectin works at Neuenbürg are cradle and headquarters of the
whole corporate group.

Rotenbach: Raw materials and finished goods warehouse with an
area of 15,000 m 2.

The production site at Werder was acquired in 1990. It is at the same
time headquarters of Herbafood Ingredients GmbH and agro
Food Solution GmbH.
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tHe speCialists For peCtin –
a Product of Nature

the cor po rate  Group Herb streith & Fox is world -

wide a by word for mak ers of  high-qual ity pec tins

 used in the  food and non- food in dus try for more

than 75 years.

 decades of ex pe ri ence  with per spec tives in re -

search and de vel op ment, in pro duc tion and

 sales are cer tain ly the foun da tion for the

 present suc cess in the  world  market.

tra di tion and ex pe ri ence  alone  will not be

enough to be suc cess ful in to day’s mar kets. 

on ly  with a mod ern man age ment, pro mot ing in -

no va tive think  ing and not wish ing to be mere ly

copy cats but pi o neers, lis ten ing to the mar ket

de mands,  will it be pos sible to trans form ide as

 into prom is ing  action. Herbstreith & Fox  has 

al ways  consis tent ly fol lowed  this cor po rate

 philos o phy.

In  this way, con vinc ing in no va tive pro ducts at

the high est qual ity lev el  were creat ed in the

 most ad vanced pro duc tion pro cess es.

the cor po rate  Group Herb streith & Fox pro -

vides us ers of pec tins  with a so phis ti cat ed high-

quality prod uct  range of all  types of  pectins,

 which  meet the  most  demand ing re quire ments

across a broad spectrum of applications.
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Ideas can only be successfully trans formed

by modern management,  promoting innovative

thinking.
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Pectin is a natural substance which is found in

many fruits and vegetables. as structural ele-

ment in the growth generating tissue and main

component of the middle lamella in plants it pro-

vides cohesion and stability in tissues and cells.

Pectin as a name is derived from the Greek word

“pectos”, which means gelatinated, or solidified.

Pectin is a relatively new ingredient though the

scientist Vauquelin discovered its existence in

fruit juices some 200 years ago.

at that time, however, in 1790, the year of birth

for pectin, it was not yet called by that name.

the name was first used in 1824, when Braconnot

continued the research started by Vauquelin. He

called the gel-forming substance pectic acid.

smolenski in 1924 was the first to assume a

substance from polymeric galacturonic acid in

pectin. In 1930, meyer and mark discovered the

chain formation of the pectin molecule. and

schneider and Bock in 1937 established the 

formula.

the practical potential was recognized only at

the beginning of the 20th century. the excellent

jellifying properties of pectin were employed 

in the production of foodstuff, which marked 

the beginning of the large-scale production of 

pectin.

taken

from Nature

Fig. 1: Photomacrography of a tissue of an apple slice
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Abb. 4: Beurteilung der Backstabilität

the different raw materials will yield various

amounts of pectin. these pectin extracts are

now specifically processed in various pro-

cesses to achieve a number of different types of

pectin with specific properties.

choosing a pectin type for customers is depen-

dant on which properties need to be present in

the final product. 

Pectin is today an indispensable component in

many products, mainly in the food sector, but 

also in the non-food sector, since it is a univer-

sally applicable, naturally gelling, thickening

and stabilising substance.

the founder of our company, Hermann 

Herbstreith, discovered decades ago the use-

fulness and multivaried application potential of

pomace, a by-product from the fruit juice 

manufacture. From then on, the undervalued

pomace served as valuable raw material in the

production of apple pectin.

chemically speaking, pectin is a macromolecu-

lar compound belonging to the heteropolysac-

charides. the main component is polygalact-

uronic acid, which is partially esterified with 

methanol. 

Pectin is produced from fruit or vegetable raw

material with a high natural pectin content, such

as apple pomace, citrus peels and beet chips, in

a technologically sophisticated process.

Pectin content of

different raw materials

Fig. 2: Raw materials, which are a source of pectin

Pectin is recognised by consumers and 

manufacturers alike as clean label.

apple pomace 10 – 15 %

sugar beet chips 10 – 20 %

citrus peels 20 – 35 %
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Herbstreith & Fox are widely recognised around

the world as the most technical pectin producer

on the market. For over 75 years we have focused

on perfecting a range of premium quality pectins.

our pectin expert team are pushing the boun-

daries of pectin every day for new applications.

raw ma te ri als for the man u fac tur ing of our 

 high, me di um and low me thylester clas sic 

ap ple and citrus Pec tins are apple pomace 

and citrus peels.

High gel  strength and ex cel lent thicken  ing pro-

p er ties of classic Pectins pro vide prod ucts  with

an ex traor di nary texture  achieved  with a  small

 amount of pec tin. classic Pec tins have a neutral

 taste and en hanc e the ex ist ing nat u ral fla vour of

the pro cessed  fruit.

From our expertise in the pro duc tion of clas sic

ap ple and cit rus Pec tins, we also produce high-

quality  classic Grapefruit Pectins and Betapec

Beet Pec tins.

 thus the Herb streit & Fox prod uct  range sup plies

to day the  full  scope of com mer cial ly avail able

pec tins for all areas of ap pli ca tion,  such as:

• classic apple Pectins

• classic citrus Pectins

• classic Grapefruit Pectins

• Betapec Beet Pectins

aside  from clas sic Pec tins, we also sup ply for

spe cial ap pli ca tions and for achiev ing spe cif ic

prop er ties tail ored com bi Pec tins,  made by

blend ing var i ous clas sic raw ma te rials.

the  group of  amid Pec tins  presents a tech no -

log i cally reasonable supplement and al ter na tive

to our clas sic Pec tins. the spe cif ic prop er ties

of  amid Pec tins  lead to dif fer ent gel struc tures

and  will pro vide tech no log i cal ben e fits in cer -

tain ar e as of ap pli ca tion.

For di rect blend ing  into the prod uct  batch and

 thus easi er and quick er han dling, we of fer us ers

In stant Pec tins,  which per mit a  lump- free dis -

per sion.

and  last but not  least, we of fer Pec tin à la  carte,

spe cial ly de signed to  meet  your re quire ments

and spec ifi ca tions.

our extensive, highly technical range is also

Kosher and Halal certified.

 the importance of pec tin for the qual ity of the

fin ished prod uct is very high and the cor po rate

 Group Herb streit & Fox, the pec tin spe cial ists,

 will  meet all re quire ments ex ist ing in prac ti cal

 work  with a com pre hen sive prod uct range.

our produCt Variety

is the answer to Market Requirements

The apple has always been of outstanding 

importance for the production of pectin.

Such a comprehensive product range covers

all texture requirements.

H&F – the Specialists for Pectin
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calcium ions. lm pectins thus do not only form

gels with sugar and acids, but at less soluble

solids mainly with calcium ions. the resulting

gel strength is determined by pectin concentra-

tion, type of pectin, soluble solids content, pH

range and the concentration of buffer salts and

calcium ions. a well matched balance between

pectin and cal cium concen tra  tion wi   ll lead to an

op timal texture. 

exceeding the calcium optimum will produce a

brittle gel with tendency towards syneresis (loss

of water from the gel) or, in the end, to the for-

mation of calcium-pectinate, the insoluble cal-

cium salt of pectin.

since gel setting with lm pectins is also possible

with a low soluble solids content and/or at a

high pH-value, this opens up  numerous appli-

cation possibilities in  dietetic and dairy pro-

ducts.

Amidiated Pectins (HM- and LM-amidated 

Pectins)

In case of amidated pectins ammonia instead of

acids is used for deesterification and with that

part of the ester groups is replaced by amide

groups. this process modifies the gelling pro-

perties in comparison to acid deesterified

 pectins.

lm amidated pectins, just like non-amidated

pectins, require calcium ions for  gelling. they

will already set suf      ficiently with only minor cal-

cium amounts present. Furthermore, the gel set-

ting temperature of ami  dated pectins is less in-

fluenced by the calcium dosage.

Pectins are divided into three groups on the ba-

sis of their different gelling  properties.

High Ester Pectins (HM-Pectins)

these pectins have usually a more than  50%

share of esterified polygalac turonic acid units

(de°), thus practically no  reaction with calcium

ions occurs. the gel strength depends, among

others, on acid content, type of pectin, concen-

tration and soluble solids content, which gene-

rally has to be more than 55%.

the degree of esterification  correlates with the

gel setting rate and gel texture under otherwise

similar conditions. Very high esterified  pectins

jellify quicker resp. at higher temperatures and

form more elastic and  brittle gel textures than

less esterified pectins.

this accurate correlation requires a very hom o -

gene ous inter- and intramolecular car     boxyl

group distribution, as is especially given in

classic apple Pectins from Herbstreith & Fox.

due to a blockwise distribution of carboxyl

groups classic citrus Pectins with the same

 degree of esterification will form gels with a

slightly higher setting temperature and a more

elastic-brittle texture than classic apple Pectins.

the blockwise carboxyl groups distribution of

high methylester pectins additionally provides

advantages regarding protein stabilisation in

acidified milk drinks.

Low Ester Pectins (LM-Pectins)

Pectins with less than 50% share of esterified

polygalacturonic acid units (de°) can jellify with

Your texture requirements determine the 

choice of the suitable pectin.

all important: degree oF esteriFiCation

and Gelling Properties



since pec tin is ex tract ed  from nat u ral veg e ta ble

raw ma te ri als, its prop erties may dif fer de pen-

d ing on the qual ity of the raw ma te ri al.

We, as pec tin spe cial ists,  must sup ply us ers

 with prod ucts for  large- scale in dus tri al pro duc -

tion  that guar an tee re li able and re pro du cible re -

sults on the ba sis of a stan dard ised pec tin

 grade.

de pend ing on the use of pec tin, dif fer ent 

meth ods of stan dard isa tion are be ing em -

ployed. three essential methods:

USA-Sag-Methode

the stan dard isa tion of  high me thylester pec tins

to con stant  grades is interna tion al ly  done by

way of a rid ge lim e ter ac cord ing to the “usa-

sag meth od”.

In  this meth od, a sug ar-wa ter gel is pro -

duced at 65 % tss and a pH of ap prox i -

mate ly 2.2. af ter a de fined cool ing pe ri od

and cool ing tem per a ture, the per cent -

age of sag ging  under its spe cif ic

 weight is meas ured and con vert ed

to usa-sag. a fre quent stan dard is 150

°usa-sag. the disadvantage of the method is

that the low pH  range of the  test gel  does not

rec om mend it self for prac ti cal  work and it  does

not pro vide any in for ma tion on the gel tex ture.

the simple handling and good reproducibility

are the advantages of this method.

meas ur ing break ing  strength  with the Pekti no-

m e ter  mark IV

the “in ner  strength” of a gel is  called “break ing

 strength”. It correlates  more with the sen so ry

per cep tion of stabil ity  than the usa-sag val ue.

 thus pec tins often are as sessed al so

for  their break ing  strength. to de ter -

mine the break ing  strength, the inter-

nal gel stability of a standard gel (65%

tss, pH 3.0) is meas ured by way of the 

Herb streith  Pekti nom e ter by pull ing a

 central shear in sert out of the gel at

constant velocity. the  force nec es sary

for  this pur pose is meas ured by a  strain

 gauge.

the  force variation is ad di tional ly re -

cord ed as a  force-dis place ment di a   gram  on

the display providing infor ma tion on the gel tex-

ture. 

Set ting tem per a ture and set ting time

stan dard isa tion of setting temperature and 

setting time is  done by using high-quality 

rhe om e ters. these meas ure ments are sup ple -

ment ed by tex ture anal y sis. thus the dy nam ic

Weis sen berg in dex  provides val ues  which cor -

re late  well with sen so ry im pres sions.

the thickening prop er ties of pectins such as

formation of a yield point or the viscosity are also

determined rheometrically.

In pen e tra tion meas ure ments  with the tex ture

anal y ser, the  force of re sis tance is meas ured

 which  acts on a  test plun ger pen e trat ing a gel

 over a de fined  path or  disrupting  into it,

 respectively.

Standardised pectin quality guarantees 

reproducible product properties.

9

sopHistiCated metHods For standardisation

Guarantee Reproducible Results

H&F – the Specialists for Pectin
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paCkaged to

Customer Specifications

once the pec tin has  passed  through all stag es

of the pro duc tion pro cess and qual ity con trol, it

is suit ably pack aged to  start its jour ney to 

var i ous in dus tries.

our pectin is ordinarily  filled  into 25 kg card -

board box es  with an in side poly eth y lene bag.

specific customer requirements regarding 

fill ing and com po si tion of pack  ages may be

considered. this high standard of packaging

means pec tin may be  stored  cool and dry for up

to 18  months.

a world wide dis tri bu tion net work as sures re li -

able de liv ery of the prod ucts to our inter na tion al

cus tom ers.

* special sizes upon request

Specific customer requirements will be

considered during  filling and package com-

position.

standard Packaging sizes*:

Boxes 25kg

Big Bag 500kg

800kg



11  

the re li ably  high qual ity of our val u able pec tins

has de ci sive ly con trib ut ed to our suc cess in the

 world mar ket. on ly  with a con tin u ous  system of

in-pro cess  tests  through all stag es of pro duc -

tion,  from sup pli ers of raw ma te ri als to the 

fin ished prod uct, we are  able to guar an tee a uni -

form ly  high qual ity lev el of our prod ucts.

after many successful years of quality manage-

ment according to dIn en Iso 9001, the inter-

nationally accepted food safety management

system Fssc 22000 was introduced with the in-

itial certification in october 2014. 

With the awarded certificate we could provide

evidence for a functional management system

in the food safety sector corresponding to 

the strict requirements of the international 

Fssc 22000 norms which are com-

pletely approved by the Global

Food safety Initiative (GFsI).

the compliance of requirements

of the Qs-system for animal feed

has been successfully and continuously proven

since 2013 within the framework of system 

audits as well as spotaudits.

the Herbstreith & Fox corporate group does 

justice to the responsibility to produce high

grade and safe food ingredients and feed 

materials by extensive quality assurance mea-

sures.

CertiFied

Product Quality

A uniformly high level of quality is guaranteed.

energy management

Energy savings and Energy efficiency

as an energy-intensive company we have al-

ready been paying attention to an efficient use

of energy for years. We contribute to the pro-

tection of the resources and we are realising an

optimal production process under economic

and ecological aspects. In this process our 

employees make a significant contribution to

the continuous improvement of our energy 

efficiency. With our energy politics we commit

ourselves to comply with all relevant legal re-

quirements of the energy law and to guarantee

a reliable, resource saving and economical pro-

vision and usage of energy in our company by

continuous improvements.

With the awarded certificate we have already

provided evidence that our energy management

system complies with the international standard

dIn en Iso 50001. With a multitude of measures

we have already succeeded to make our pro-

duction process more energy efficient.

With the continuous energetic opti-

mization of our production, we want

to contribute to a higher product 

sustainability, lower co2-emissions

and therefore to climate protection.

H&F – the Specialists for Pectin
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regulations For

Purity Requirements of Pectins

– = no specifications USP = United States Pharmacopeia 
FDA = Food and Drug Administration
FCC = Food Chemical Codex

EU = European Union
FAO/WHO = Food & Agriculture Organisation/World Health Org.
JECFA = Joint Expert Commitee on Food Additives

as of 12/2016

International

specification

eu

e 440 (i)

Pectin

eu

e 440 (ii)

amidated 

Pectin

Fao/WHo

JecFa

Pectins

Fda/Fcc

Pectins

usP 

Pectin

1. Loss on drying max. 12.0 % max. 12.0 % max. 12.0 % max. 12.0 % max. 10.0 %

2. Acid-insoluble ash (in approx. 3N HCI) max. 1.0 % max. 1.0 % max. 1.0 % max. 1.0 % –

3. Total insolubles max. 3.0 % max. 3 .0 % max. 3.0 % max. 3.0 % –

4. Sodium methyl sulfate – – – max. 0.1 % –

5. Free methyl, ethyl, isopropyl alcohol max. 1.0 % max. 1.0 % max. 1.0 % max. 1.0 % max. 1.0 %

on the anhydrous basis

6. Sulphur dioxide max. 50 ppm max. 50 ppm max. 50 ppm max. 50 ppm max. 50 ppm

on the anhydrous basis

7. Nitrogen content (pectins)

(after washing with acid and ethanol)

max. 1.0 % – max. 2.5 % – –

8. Nitrogen content (amidated pectins)

(after washing with acid and ethanol)

– max. 2.5.0 % max. 2.5 % – –

9. Galacturonic acid

(on ash-free and anhydrous basis)

min. 65.0 % min. 65.0 % min. 65.0 % min. 65.0 % min. 74.0 %

10. Degree of amidation (amidated pectins) – max. 25 % max. 25.0 % max. 25.0 % –

11. Sugar and organic acids – – – – max. 16.0 %

12. Arsenic max. 3 ppm max. 3 ppm – – max. 3 ppm

13. Lead
max. 5 ppm max. 5 ppm max. 2 ppm max. 5 ppm max. 5 ppm

14. Cadmium max. 1 ppm max. 1 ppm – – –

15. Mercury max. 1 ppm max. 1 ppm – – –

16. Total aerobic microbial count

Yeasts and molds

–

–

–

–

–

–

–

–

max. 1.000 CFU/g

max. 100 CFU/g

17. Pathogenous germs according to general food regulations

18. Pesticides according to general food regulations

0.5 mg/kg for use 
in infant formula
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H&F-worldwide

Wherever you are – we are close to you 

• algeria

• australia

• austria

• Baltic states

• Belarus

• Belgium

• canada

• china

• czech republic

• denmark

• egypt

• Finland

• France

• Germany

• Great Britain

• Greece

• Hungary

• Ireland

• Israel

• Italy

• Japan

• Kazakhstan

• Korea

• malaysia

• netherlands

• new Zealand

• norway

• Poland

• Portugal

• russian Federation

• saudi arabia

• slovak republic

• spain

• sweden

• switzerland

• south africa

• taiwan

• thailand

• tunisia

• turkey

• ukraine

• uae

• usa

H&F – the Specialists for Pectin
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Low ester pec tins, too, jel li fy in a sug ar-ac id

gell ing mech   anism. Pec tin mole cules  with a low

ester con tent, how ev er, may  form bond ing

 zones  with bi va lent cat ions, but  they may  form

 gels in rel a tive in de pen dence  from soluble 

sol ids con tent and pH  range in the pres ence of

mul ti  valent cat ions (e.g. cal cium  ions).

the cal cium con cen tra tion re quired for gell ing

de pends  here on  such pa ram e ters as pH of the

prod uct, soluble sol ids con tent/sugar profile

and buf fer  system.

 With small er ad di tions of cal cium, pec tin  chains

 will  start to clus ter  over cal cium  bonds, the vis-

cosity increases.  With in creased cal cium con -

cen tra tion, a gel  will  form. over dos age of cal -

cium  ions  will  lead to cal cium pec ti nate pre cipi -

 ta tion  under the giv en gel forma tion con di tions,

 this is al so  called “pre-gell ing”.

the gel struc ture  will be  less elas tic,  rather pas ty

 with low er break ing  strength.  Precip i ta tion of

cal cium pec ti nate is on ly re ver sible to a lim it ed

ex tent,  even  when the gel is  once  more heat ed

 above its set ting tem per a ture and  cooled  down

with out de struc tion.

Gelling mechanisms

the as so ci a tion of pec tin  chains  leads to the

for ma tion of  three-di men sion al net works,  that is

to gel for ma tion.

 these are  long seg ments of reg u lar  sequence,

rup tured by the in cor po ra tion of rham nose and

branch ing of the  chain.

two or  more  chain seg ments  bond  togeth er and

 start to inter act.

 High ester pec tins jel li fy pre dom i nant ly in the

so- called “sug ar-ac id gell ing mech a nism”,  that

means a  certain  amount of ac id is re quired to

sup press the dis so ci a tion of the  free car box yl

 groups. In  this way, the neg a tive charg ing of the

mole cules is pre vent ed and  their mu tu al re -

pul sion re duced.

a  high sug ar con cen tra tion low ers the wa ter 

ac tiv ity of the  system, the pec tin mole cules are

sub  sequent ly de hy drat ed and clus ter  more 

eas i ly in bond ing  zones.

The degree of  esterification determines the

type of chain association.

gelling meCHanism oF

High and Low Ester Pectins

Fig. 3: Pectin chain with galactan side chains
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Fig. 4: Gelling mechanism of HM pectins (hydrophobic interaction and hydrogen bonds)

Fig. 5: Gelling mechnism of LM pectins (complexing of calcium ions)

H&F – the Specialists for Pectin
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rHeologiCal

Properties

the  term struc ture or “for ma tion” de scribes

bond ing, the gel struc ture and  homog e nous -

ness of a sam ple. the gel struc ture can be no -

ticed on the sur face of a de stroyed gel. a  rough

and brit tle  structure  points to an in ho mo -

ge ne ous gel struc ture,  while a  smooth and elas -

tic sur face in di cates a ho mo ge ne ous struc ture.

the ra tio of rig id  to shift ing  bonds with in a gel

for ma tion de ter mines the gel struc ture. the

great er the elas tic phas es with in a gel, the  more

brit tle and frag ile  the gel struc ture will be. With

an in creas ing vis cous  phase, the gel struc ture

 will al so be come in creas ing ly smooth er.

con sis ten cy and struc ture, joint ly ex pe ri enced,

 will pro vide the so- called tex ture. the tex ture is

the over all im pres sion obtained by sen so ry per -

cep tion and de scribes  what is expe ri enced in

the  mouth, the  mouth  feel,  such as soft ness of

 bite, the way in  which brok en piec es dis in te -

grate, ten der ness and coat ing of the  tongue du-

ring the mastication process.

an im por tant as pect for the sen so ry evalu  a tion

of  gels is the re lease of fla vours and aro mas

dur ing eat ing. tex ture has a de ci sive in flu ence

on the re lease of  these sub stanc es.  smooth

 gels, due to  their high er  viscous shares, are

 more ar o mat ic  than  elastic-brittle gels.

the ap pli ca tion po ten tial of pec tin is man i fold

and tex tu ral re quire ments of us ers  vary great ly;

therefore it is one of the  most im port ant re quire -

ments to de vel op pectins,  which in a tar get ed

and re pro du cible way re li ably con trol the rhe o -

log i cal-sen so ry char ac ter is tics.

Rheological and sensory definitions

In the sen so ry eval u a tion of jel li fied and vis cous

prod ucts we dis tin guish  between the con sis-

 ten cy of the gel and the con struc tion of the gel

for ma tion,  that is the gel struc ture. to reach an-

overall impression of the gel, always both crite-

ria have to be jointly considered during samp-

ling.

the  term con sis ten cy de scribes com pact ness,

firm ness and vis cos ity of the sam ple.  these

prop er ties are per ceived sen so ri ly by press ing

and spread ing and are gen eral  ly de scribed as

firm ness. the be ha vi our dur ing def or ma tion

(press ing) can be  rheo log i cal ly de ter mined, for 

ex am ple, in pen e tra tion and com pres sion mea-

s ur ing. to geth er  with the com posi tion of in -

 gredients,  such as  type of  fruit,  fruit contentand

 type of sug ar, the pa ram e ter con sis ten cy, all 

impor tant for sen  sory ac cep tance, is        

al so influ enced by the  choice of 

pec tin.

Our pectins are specifically engineered to con-

trol the rheological and sensory properties. Texture is the decisive influence on the taste

experience.
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the  best way to add stan dard ised pec tin dur ing

the cook ing pro cess is the pro duc tion of a pec -

tin so lu tion  with suit able de vic es.

How ev er, pec tin may al so be blend ed

di rect  ly  into the prod uct  batch. In this process,

the even and rapid distribution of the pectin

powder is of decisive importance.

solubility/dispersibility

and Incorporation into the Product Batch

Incorporation of pectin directly into the product batch

Production of a pectin solution

pectin + pectin- water
abt. 5 times sugar- min. product batch
the amount mixture 80°C
of sugar

water
pectin min. product batch

80°C

dispersing
mixer**
1500 rpm

modern 
injection mixer
(quick dissolver
system)

water
pectin min. product batch

80°C

7 – 10%
pectin solution*

3 – 7%
pectin solution

* Benefit: The amount of water to be evaporated during cooking is noticeably smaller

pectin-
sugar-
mixture/
dispersion

pectin +
5 – 10 times the amount of
sugar, or 10 – 20 times the 
amount of sugar syrup or 
liquid sugar 

mixer** 
min. 500 rpm product batch*

product batch
temperature ≤ 40 °C,
TSS ≤ 40%

Instant Pectin

*  Solids content in batch not more than 30 %.

** Rotation speed depending on dimensioning

(The addition of pectin or a pectin sugar premix into the prepared water is done by using a mixer.)

mixer**
abt. 500 rpm

3 – 5%
pectin solution

Fig. 6: Addition of pectin – as solution or directly to the product batch

H&F – the Specialists for Pectin
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the pec tins with in the dif fer ent  groups  will  form

 quite typ i cal gel struc tures, de pend ing on the

pro duc tion pro cess, raw ma te ri als and de gree

of es ter ifi ca tion.  these are the  most im por tant

charac ter is tics of the var i ous  groups:

Classic Pectins

our clas sic ap ple and cit rus Pec tins are, due to

 their con sis ten cy, in the ma jor ity  used in the

 food in dus try. Betapec  Beet Pec tins con tain

ace tyl  groups and  thus  will not gel.  they are

most ly  used for die tary fi bre  enhance  ment due

to  their low vis cos ity or in phar ma ceu ti cal pro-

d  ucts.

Amid Pectins

 Where flexibility and tolerance towards calcium

ions is required, amidated Pectins are recom-

mended, as well as to  create spe cif ic gel tex -

tures in cer tain prod ucts.

Our pectin experts will ensure the right 

pectin type is chosen for you.

We dif fer en tiate  between the following  groups

of pec tins:

classic = high, medium and low ester 

Pectins apple, citrus, (Betapec) beet, and

grapefruit pectins

amid = high and low ester amidated apple

Pectins and citrus pectins

combi = high ester pectin based on apple

Pectins and citrus raw material

Instant = high, medium and low

Pectins  ester instantised apple and 

citrus pectins

ClassiC, Combi, amid and instant peCtins

– clearly defined Areas of Application
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Combi Pectins

com bi Pec tins  with high ly spe cif ic prop  erties

are the re sult of spe cial ex trac tion con di tions.

 these pec tins provide gell ing prop er ties

some what  between ap ple and cit rus pec tins.

the  more pro nounced vis cous prop er ties of ap -

ple pec tins are sup ple ment ed by the brittleness

of cit rus pec tins. the re sult are pec tins  which

 form elastic  gels but re main spread able at the

 same  time and  show a rel a tive ly low  tenden cy

to syn er e sis.

Instant Pectins

In stant Pec tins can provide tech no log i cal, ec o -

n om ic but al so qual ita tive ben e fits for the us er,

especially when there is no possibility to use 

the pectin as solution or pre-dispersion (see 

page 17).

In stant Pec tins are  made in a gran u la tion pro -

cess, in  which pow dery stan dard ized par ti cles

of pec tin con glom er ate to par  ticles of a  bigger

 size.  this ef fects a por ous struc ture in the in di -

vid u al pec tin par ti cles. the  space creat ed in  this

pro cess in side the pec tin gran u late per mits a

fast er pen e tra tion of liq uid and – com pared to

tradi tion al  pectins – the wet ting of a far larg er

sur face ar ea.  this  makes lump free dis per sion in

a  cold prod uct  batch pos sible and  results in a

 safe so lu tion.

 three ma jor re quire ments pos tu lat ed by the 

us er ba si cal ly de ter mine  what pec tin  grade or

 what  type of pec tin  will fi nal ly be  used:

Re li able and  quick sol u bil ity and short er

cook ing  times,  make for con vinc ing ar gu -

ments for the use of In stant Pec tin.

• product requirements

• formulation

• production technology

H&F – the Specialists for Pectin
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the struc ture pro vid ing prop er ties as  well as

en hanc ing the  fruit spe cif ic fla vour  have  made

the nat u ral prod uct pec tin an in dis pens able

sub stance in the pro duc tion of  jams, jel lies and

mar ma lades for  many  decades now.

H&F peCtins appliCation FoCus

The Fruit Processing Industry

the ap peal ing prop er ties of  jams, mar ma lades

and jel lies pos tu lat ed by the  fruit pro cess ing in -

dus try are to a  large  degree ow ing to the ben e -

fits of pec tin:  smooth gel, low syn er e sis,  glossy

sur face,  good spread abil ity, reg u lar  fruit dis tri -

bu tion,  clear cut and nat u ral,  fruit spe cif ic fla -

vour.

the in com par able tex tu ral prop er ties of clas sic

ap ple Pec tins en joy a world wide rep u ta tion,

clas sic cit rus Pec tins are a mean ing ful and eco -

nom ic com ple tion of the prod uct  range.

Pre cise bal anc ing of the in di vid u al for mu la tion

pa ram e ters and pre cise  choice of the ex act ly

 right clas sic, com bi or amid Pec tin  will  bring

 about the de sired prod uct fea tures. For the  fruit

pro cess ing in dus try, it is of ma jor im por tance to

 have pec tins at  their dis po sal  which set tle  fruit

pieces reg u lar ly al ready dur ing pro duc tion and

fill ing and  start form ing a gel struc ture at de-

fined tem per a tures.

 Jams, jel lies and mar ma lades are  made  from

 fruits or  fruit juic es,  sugar, ed ible ac ids and 

pec tin as gell ing  agent.  With  a sug ar con tent of

 more  than 58 %  and a pH  value around 3.0,  high

ester pec tins at a dos age of between 0.35 –

0.50 % are rec om mend ed,  as these offer the 

optimal gelling conditions for pectin.

low ester or lm amid Pec tins are rec om men-

d ed for use in prod ucts  with a lower sug ar con -

tent (below 58 %) in some case  with an ad di tion

of cal cium  salt.

The va rie ty of our types of pec tin  

guaran tees the  re ali s ation of eve ry tex tu ral 

re quire ment.
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Jams, Marmalades, Jellies and Fruit Preparations

Pectin type de°

[%]

a°

[%]

characteristics and

Properties

main area of

application

classic aF 201 72 – 76 – Apple Pectin,

rapid set

jams, marmalades and

fruit preparations

TSS > 58%, pH 2.8 – 3.2

classic aF 401 59 – 64 – Apple Pectin,

medium rapid set,

smooth gel structure

jams and marmalades filled in

glass jars or large size containers

fruit preparations and fruit spreads

with concentrate

TSS > 58%, pH 2.8 – 3.2

classic aF 501 56 – 63 – Apple Pectin,

slow set,

spreadable gel texture

jams, marmalades and jellies

TSS > 58%, pH 2.8 – 3.2

classic aF 504 51 – 58 – Apple Pectin,

optimal fruit distribution

even at high filling temperature,

smooth gel structure

jams, marmalades and

fruit preparations

TSS > 58%, pH 2.8 – 3.2

classic aF 601 48 – 54 – Apple Pectin,

smooth gel structure,

spreadable texture

jams, marmalades and

fruit preparations 

TSS > 58%, pH 2.8 – 3.2

classic aF 605 48 – 54 – Apple Pectin,

very good solubility,

even with high soluble solids

gelling agent for household,

system 1 + 1

classic cF 207 > 70 – Citrus Pectin,

rapid set

jams, marmalades and

fruit preparations 

TSS > 58%, pH 2.9 – 3.3

classic cF 307 65 – 70 – Citrus Pectin,

medium rapid set

jams, marmalades and 

fruit preparations

TSS > 58%, pH 2.9 – 3.3

classic cF 407 60 – 66 – Citrus Pectin,

slow set

jams, marmalades and

fruit preparations

TSS > 58%, pH 2.9 – 3.3

classic cF 501 55 – 61 – Citrus Pectin,

extra slow set

jams, marmalades and

fruit preparations 

TSS > 58%, pH 2.9 – 3.3

amid aF 005-K 31 – 39 12 – 19 amidated Apple Pectin,

low calcium reactivity,

anti-floating effect 

jams, marmalades and fruit 

preparations

TSS 50 – 60%, pH 3.0 – 3.6

amid cF 005-B 36 – 42 10 – 16 amidated Citrus Pectin,

very low calcium reactivity

jams, marmalades and  

fruit preparations 

TSS > 55%, pH 2.8 – 3.2

H&F – the Specialists for Pectin

DE° = Degree of esterification A° = Degree of amidation
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DE° = Degree of esterification A° = Degree of amidation

Jams, Marmalades, Jellies and Fruit Preparations

Pectin type de°

[%]

a°

[%]

characteristics and

Properties

main area of

application

classic aF 703 38 – 44 – Apple Pectin,

medium calcium reactivity

low-calorie jams and

fruit preparations

TSS < 55%, pH 3.0 – 3.4

fruit purees

TSS 15 – 25 %, pH 3.3 – 3.8

fruit toppings

TSS < 55%, pH 3.0 – 3.8

classic aF 710 29 – 34 – Apple Pectin,

elastic texture,

high calcium reactivity

low-calorie fruit preparations

TSS 10 – 50%, pH 3.0 – 3.4

> 40% TSS setting without

adding calcium

< 40% TSS low calcium

addition necessary

classic cF 701 39 – 45 – Citrus Pectin,

low calcium reactivity

low-calorie jams, fruit spreads

and jellies

TSS 40 – 60%, pH 3.0 – 3.6

classic cF 703 32 – 38 – Citrus Pectin,

high calcium reactivity

low-calorie jams, marmalades,

fruit spreads and jellies

TSS ≤ 45%, pH 3.0 – 3.6
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Jams, Marmalades, Jellies and Fruit Preparations

Pectin type de°

[%]

a°

[%]

characteristics and

Properties

main area of

application

amid aF 005 32 – 40 10 – 16 amidated Apple Pectin,

low calcium reactivity 

jams, marmalades, low calorie fruit 

preparations and fruit spreads

TSS 50 – 65%, pH 3.0 – 3.5

amid aF 005-n 27 – 35 12 – 18 amidated Apple Pectin,

medium calcium reactivity 

calorie-reduced jams and fruit 

spreads

TSS 35 – 50%, pH 3.0 – 3.6

amid aF 005-Q 24 – 31 12 – 19 amidated apple pectin, 

medium calcium sensitivity,

optimum berry distribution,

smooth gel texture

cranberry preparation

TSS 35 – 50%, pH 2.8 – 3.3

amid aF 010 30 – 36 14 – 20 amidated Apple Pectin,

medium calcium reactivity 

low-calorie jams, marmalades,

fruit preparations and fruit spreads

TSS 30 – 55%, pH 3.0 – 3.5

amid aF 020 27 – 32 18 – 23 amidated Apple Pectin,

high calcium reactivity 

low-calorie jams, marmalades,

fruit preparations and fruit spreads

TSS 10 – 40%, pH 3.0 – 4.0

amid cF 005 32 – 40 10 – 16 amidated Citrus Pectin,

low calcium reactivity 

low-calorie jams, marmalades,

fruit preparations and fruit spreads

TSS > 45%, pH 3.0 – 3.5

amid cF 010-d 30 – 36 14 – 20 amidated Citrus Pectin,

medium calcium reactivity 

low-calorie jams, marmalades,

fruit preparations and fruit spreads

TSS 30 – 55%, pH 3.0 – 3.5

amid cF 020-c 27 – 32 18 – 23 amidated Citrus Pectin,

high calcium reactivity 

low-calorie jams, marmalades,

fruit preparations and fruit spreads

TSS 15 – 45%, pH 3.0 – 4.0

amid cF 025-d 19 – 28 22 – 25 amidated Citrus Pectin,

very high calcium reactivity 

low-calorie jams, marmalades,

fruit preparations and fruit spreads

TSS 15 – 30%, pH 3.0 – 4.0

H&F – the Specialists for Pectin
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Baked Products

classic apple Pectins' indispensable characte-

ristics are truly highlighted in baked products,

especially in bake stable fruit preparations.

Wheth er in dough nut  fillings, on  pies, in gin ger -

bread, on  yeast  dough or bis cuits, in dan ish or

 puff pas try – it is large ly ow ing to pec tin  that

per fect pro cess ing can be guar an teed.

cen tre fill ings,  which are most ly sup plied in

 large- size con tain ers for  large- scale  produc tion,

 must  show a  smooth pump able, pas ty con sis -

ten cy and pro blem- free me ter ing.

me chan i cal stress ing, as e. g. is some times ge-

n er at ed dur ing fill ing,  must not  have a neg a tive

ef fect on the gel struc ture. Fur ther more, a  high

melt ing tem per a ture and  good stabil ity of  shape

dur ing bak ing is of high est im por tance to pre -

vent def or ma tion and leak age of the  fruit fill ing.

the  baked prod uct  will be of de li cious ap pear -

ance and  will keep its typ i cal  fruit fla vour.

Cake glazings

 cake glaz ings or “nap page” pre vents  fruits

 from dry ing out and  provides  cakes and bis cuits

 with a  glossy sur face. the tex tu ral re quire ments

for  these prod ucts are ex treme ly de mand ing

and may be spe cif i cal ly de signed for  this ap pli -

ca tion by us ing stan dard ized  amid Pec tins.

 High melt ing tem per a ture and  good stabil ity

of  shape are of paramount im por tance.

H&F-peCtins appliCation FoCus

The Baking Industry
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Baked Products

1. Baking Stable Fruit Preparations

Pectin type de°

[%]

a°

[%]

characteristics and

Properties

main area of

application

classic aB 401 59 – 64 – Apple Pectin,

baking stable, gelled texture

baking stable fruit preparations

(in buckets)

TSS ≥ 60%, pH 2.9 – 3.2

classic aB 901 35 – 42 – Apple Pectin,

very high baking stability

pasty, smooth texture

baking stable fruit preparations

TSS 40 – 72%, pH 3.0 – 3.8

classic aB 902 36 – 44 – Apple Pectin,

baking stable, pasty, pumpable

texture

baking stable fruit preparations

TSS 50 – 72%, pH 2.8 – 3.8

classic aB 908 31 – 37 – Apple Pectin,

very high baking stability,

pasty, pumpable texture

baking stable fruit preparations

TSS 50 – 80%, pH 3.0 – 3.8

amid aB 005 30 – 38 4 – 10 amidated Apple Pectin,

high calcium reactivity

baking stable fruit preparations

TSS 60 – 80%, pH 3.2 – 6.0

2. Fruit Fillings

classic aB 902 36 – 44 – Apple Pectin,

pumpable, reversible

fruit fillings for baked products 

TSS 40 – 72%, pH 3.0 – 3.8

classic aB 903 37 – 44 – Apple Pectin,

pumpable, reversible,

smooth texture

fruit fillings for baked products 

TSS 40 – 72%, pH 3.0 – 3.8

3. Cake Glazings (Nappage)

amid cB 025-G 20 – 25 22 – 25 amidated Citrus Pectin,

very high calcium reactivity

nappage for dilution 30% up to 

100% of water

TSS 62 – 67%, pH 3.2 – 3.8

ready to use spray nappage

TSS 40 – 45%, pH 3.3 – 3.8

amid cB 020-a 27 – 32 18 – 23 amidated Citrus Pectin

high calcium reactivity

classic nappage

(dilutable with 0 – 30 % water)

TSS 62 – 67%, pH 3.3 – 3.8

amid cB 005-a 30 – 36 4 – 8 amidated Citrus Pectin

low calcium reactivity

cake glazing for cold use

TSS 60 – 65%, pH 3.1 – 3.7

DE° = Degree of esterification A° = Degree of amidation

H&F – the Specialists for Pectin
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Pro duc ers and con su mers of con fection ery 

products  have a  very  clear  idea as to  what  fruit 

jel lies and jel ly fill ings  should  taste  like. Pec tins

pro vide the ap peal ing, elas tic struc ture and en -

hance nat u ral ly the  fla vour and al low a  smooth,

bril liant cut.

the con fec tion ery in dus try, more over, great ly

ap pre ciates the  good sol u bil ity and the  accu rate

set ting tem per a ture as  well as set ting  time of

pec tins. clas sic and amid Pec tins are stan dar-

d ised to a con stant gell ing be ha vi our, dis solve

rap id ly, are  heat  stable and  thus pro mote un in -

ter rupt ed pro cess ing.

Pec tins  have a  great ap pli ca tion po ten tial in the

con fec tion ery  field: fruit jellies, fruit gums,  gum

products with and without gelatine, del i cate  fruit

 rolls, ten der fill ings for choc o lates and  high

boil ings, jel lies in dom i no gin ger  bread, de li -

cious coat ing, aerated products, jelly layers for

bakery products.

special pectins are used in combination with

gelatine to increase the melting temperature.

Our Clas sic and Amid Pec tins  pro mote 

un in ter rupted pro cess ing.

H&F peCtins appliCation FoCus

The Confectionery Industry
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Confectionery Articles

Jelly Products and Foamed Candies

Pectin type de°

[%]

a°

[%]

characteristics and

Properties

main area of

application

classic as 501 55 – 61 – Apple Pectin,

slow set,

as a rule addition of buffer

salts required

fruit jellies,

jelly fillings,

domino ginger

TSS 68 – 80%, pH 2.8 – 3.4

classic as 502 56 – 60 – Apple Pectin,

slow set

fruit jellies,

jelly fillings,

domino ginger

TSS 68 – 80%, pH 2.8 – 3.4

classic as 507 58 – 65 – Apple Pectin,

medium rapid set,

firm, short, elastic texture,

smooth break

fruit jellies,

jelly fillings,

pastilles, gum products

TSS 68 – 80%, pH 2.8 – 3.4

classic cs 501 55 – 61 – Citrus Pectin,

slow set,

as a rule addition of buffer

salts required

fruit jellies,

jelly fillings

TSS 68 – 80%, pH 3.0 – 3.6

classic cs 502 58 – 65 – Citrus Pectin,

medium rapid set,

firm, short, elastic texture,

smooth break

fruit jellies,

jelly fillings, 

pastilles, gum products

TSS 68 – 80%, pH 3.0 – 3.6

amid cs 005 51 – 59 4 – 9 amidated Citrus Pectin, 

very slow set,

no addition of buffer salts 

necessary,

low acid content possible,

low heat viscosity,

suitable for high TSS

fruit jellies,

jelly fillings,

pastilles

TSS 68 – 85%, pH 2.8 – 3.6

amid cs 025-B 16 – 24 20 – 25 amidated Citrus Pectin,

high calcium reactivity,

suitable for high pH-value

confectionery with increased 

pH value without addition of acid

(e.g. Turkish Delight) 

TSS 70 – 85%, pH 4.0 – 5.5

DE° = Degree of esterification A° = Degree of amidation

H&F – the Specialists for Pectin
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Sour milk products

 Fruit prep ar a tions in  dairy prod ucts  call for 

pec tins,  since  they pro vide the re quired rhe o -

log i cal prop er ties and guar antee  good dos ing, a

reg u lar  fruit dis tri bu tion in the con tain er due to

 their  yield  point, a ho mo ge ne ous mix ing  with

the fer ment ed  milk prod uct and a  good  shelf  life

of the fin ished prod uct.

In  fruit  yoghurts, pec tins  will pro vide the  fruit

prep ar a tions  with a  smooth and  creamy struc -

ture and  fruit spe cif ic fla vour.  they  also  help in

a reg u lar dis tribu tion of the  fruit par ti cles and in

achiev ing a  smooth sur face. In  layered prod ucts

 they  have a sta bi lis ing ef fect and  keep the  fruit

prep ar a tion sep ar at ed  from the  yoghurt.

Acidified milk drinks

 High ester clas sic cit rus and ap ple Pec tins in

 yoghurt  drinks pro tect the  protein at a low pH

 range  against  heat  dena tur a tion dur ing the pas -

teur isa tion pro cess,  thus pre vent ing sed i men ta -

tion and floc cu la tion.  this guar an tees a  stable

prod uct  with op ti mal sen so ry prop er ties and

with out  loss of qual ity  even  over long er stor age

 times.

Yoghurts, milk desserts

spe cial clas sic and amid Pec tins  which are  able

to  react  with cal cium ions in  yoghurt im prove

the tex ture of  yoghurt.  this re duc es  whey

syn er e sis and en hanc es stabil ity.

Pec tins for fruit preparations in milk products

 have  been expertly engineered for  this ap pli -

ca tion and for spe cif ic re quirements.

Milk-fruit desserts

H&F clas sic and amid Pec tins are al so  used in

 this ar ea of ap pli ca tion. a  semi-fin ished prod uct

 made of sug ar, buf fer sub stance,  fruit and  water

is  mixed  e.g. with the  equal  amount of  cold  milk.

the re sult is a gel  which  forms min utes af ter

mix ing.

H&F peCtins appliCation FoCus

The Dairy Industry
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Dairy Products

1. Fruit Preparations for Sour Milk Products

Pectin type de°

[%]

a°

[%]

characteristics and

Properties

main area of

application

classic aY 601 46 – 55 – Apple Pectin, 

medium calcium reactivity,

addition of calcium salts 

required at low TSS

fruit preparations for yoghurts

TSS 30 – 45%, pH 3.2 – 4.0

classic aY 901 41 – 48 – Apple Pectin, 

low calcium reactivity,

addition of calcium salts 

required at low TSS

fruit preparations for yoghurts

TSS 45 – 65%, pH 3.5 – 4.2

amid aY 005-c 34 – 39 6 – 10 amidated Apple Pectin,

low calcium reactivity

fruit preparations for yoghurts

TSS 25 – 50%, pH 3.5 – 4.5

classic cY 301 66 – 72 – Citrus Pectin,

increasing viscosity

after mixing with yoghurt

fruit preparations for yoghurts

TSS 30 – 50%, pH 3.5 – 4.2

amid cY 025 23 – 28 22 – 25 amidated Citrus Pectin,

very high calcium reactivity,

high yield point at high 

temperatures

fruit preparations for yoghurts

TSS 25 – 50%, pH 3.5 – 4.2

amid cF 010 30 – 36 14 – 20 amidated Citrus Pectin,

medium calcium reactivity

fruit preparations for yoghurts

TSS 30 – 60%, pH 3.5 – 4.5

amid cF 020 27 – 32 18 – 23 amidated Citrus Pectin,

high calcium reactivity

fruit preparations for yoghurts

TSS 10 – 40%, pH 3.5 – 4.5

2. Yoghurt Drinks

classic cm 201 > 68 – Citrus Pectin,

protective colloid

stabilisation of fermented milk 

drinks

pH 3.6 – 4.2

Dosage: 0.3 – 0.5%

classic cm 203 > 68 – Citrus Pectin,

protective colloid

stabilisation of fermented milk 

drinks with low viscosity

pH 3.6 – 4.2

Dosage: 0.2 – 0.5%

3. Yoghurt, Fruit-Milk Desserts

classic am 901 38 – 44 – Apple Pectin,

jellifies with calcium of milk

yoghurt and fresh cheese with 

creamy structure pH 3.9 – 4.2

fruit-milk desserts jellification by

mixing with cold milk

TSS 25 – 40%, pH 3.9 – 4.1

semi-finished products for

milk-shakes 

TSS 25 – 40%, pH 3,9 – 4.1

amid cm 025 23 – 27 23 – 25 amidated Citrus Pectin,

very high calcium reactivity, incre-

asing viscosity and creaminess,

smooth, bright texture, decrease

of syneresis

fruit preparations for yoghurts, 

preferred in fermented products

amid cm 025-a 31 – 36 18 – 23 amidated Citrus Pectin,

high calcium reactivity, increasing 

firmness, smooth gel, decrease 

of syneresis

fruit preparations for yoghurts, 

preferred in fermented products

DE° = Degree of esterification A° = Degree of amidation

H&F – the Specialists for Pectin
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Juices and soft drinks

Pec tins are high ly suit able com po nents in  soft

 drinks due to  their low-cal o rie car bo hy drate na -

ture and cloud sta bi lis ing and vis cos ity in creas -

ing prop er ties.

low-cal o rie  soft  drinks are be com ing ever  more

pop u lar.  they are de fined as non-al co hol ic be-

v er ag es in  which sug ar has  been par tial ly or to -

tal ly sub sti tut ed by a sweet en er or a com bi na -

tion of sweet en ers. the re sult ing  loss in  full

 mouth feel may be im proved ideal ly by the use

of In stant Pec tins or clas sic Pec tins.

Classic and Instant Pectins to enhance

mouth-feel in low-calorie soft drinks.

Beverages and Sherbets

Soft Drinks and Sherbets

Pectin type de°

[%]

a°

[%]

characteristics and

Properties

main area of

application

classic aJ 203 70 – 76 – Apple Pectin,

turbidity stabilizing,

viscosity increase

stabilising turbitdity in soft drinks

pH 2.7 – 4.5

Water ice, sherbets

Dosage: 0.05 – 0.30%

classic cJ 206 68 – 76 – Citrus Pectin,

turbidity stabilizing,

viscosity increase

stabilising turbitdity in soft drinks

pH 2.7 – 4.5

Water ice, sherbets

Dosage: 0.05 – 0.30%

Instant cJ 204 68 – 72 – instantized Citrus Pectin,

turbidity stabilizing,

viscosity increase

stabilising turbitdity in soft drinks

pH 2.7 – 4.5

Betapec ru 301 > 50 – sugar beets, pure pectin,

unstandardized

emulsion stabilising

dietary fibre enrichment

H&F peCtins appliCation FoCus

The Beverage Industry

DE° = Degree of esterification A° = Degree of amidation
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Sauces and ketchup

a  high-qual ity to ma to ketch up  has to  meet  very

 strict rhe o log i cal spec ifi ca tions. the ad di tion of

a suit able H&F Pec tin  will com pen sate the

short com ings of the na tive pec tin in  view to

 defined  yield  point and struc tu ral vis cous be ha -

vi our. Fur ther more, rhe o log i cal prop er ties of

 dips, chut neys and bar be cue sauc es can be

con trolled by the use of pec tin.

Crème fraîche, mayonnaise and margarine

With the addition of H&F Pectins the water bin-

ding capacity and texture of crème fraîche and

mayonnaise are improved. Besides a good water

binding capacity low-fat margarine shows an

excellent spreadability by the addition of H&F

classic Pectin.

Delicatessen

Ketchup, Sauces, Crème fraîche, Mayonnaise, Margarine 

Pectin type de°

[%]

a°

[%]

characteristics and

Properties

main area of

application

amid cF 010 30 – 36 14 – 20 amidated Citrus Pectin,

medium calcium reactivity
ketchup, sauces and chutneys

TSS 20 – 40%, pH 3.0 – 3.8

H&F peCtins appliCation FoCus

The Delicatessen Sector

DE° = Degree of esterification A° = Degree of amidation

H&F – the Specialists for Pectin
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Pharmaceuticals and cosmetic products

due to the ex plo ra tion and the util isa tion of the

nat u ral prop er ties of pec tins,  their ap pli ca tion

 tend to be come  more and  more var ied and so -

phis ti cat ed.  this is con vinc ing ly  shown in the

 fields of phar ma ceu ti cals and cos met ics.

the styp tic and cur ing ef fects of nat u ral pec tins

are ful ly de vel oped in heal ing oint ments. Fur -

ther more, pec tins  will  help to de lay a  rise in the

glu cose  blood lev el and  enhance ser um cho les -

te rol.  drugs are en cap su lat ed  with a pec tin  film

to pro tect the gas tric  muco sa and to al low sus -

tained re lease of the ac tive sub stance  into the

 blood cir cu la tion.

In the cos met ics in dus try, pec tin is be ing  used

as a nat u ral struc ture pro vid er on  plant ba sis for

 pastes, oint ments,  oils and  creams. In de odo-

r ants and  tooth  pastes, pec tin  coats spe cial 

fla vour sub stanc es, but it is al so  used as a 

thick en er and sta bi lis er in  hair ton ics,  body 

lo tions and sham poos.

Non Food products

In the to bac co in dus try, especially H&F Betapec

Beet Pec tin is  used as a nat u ral ad he sive for the

wrap pers of  cigars and cig a ril los.

With pectins, ceramic filters with a homoge-

neous pore-structure can be produced. even in

the production of plastics pectins become more

and more important.

 this  list of  very dif fer ent and var ied ap pli ca tions

of pec tins  could be con tin ued at  great  length.

these ex am ples  prove the de vel op ment po ten -

tial of pec tin and the chanc es and op por tu nities

wait ing in the fu ture.

The ap pli ca tion  poten tial of pec tin in the non-

 food sec tor is far  from be ing  fully ex ploit ed.

H&F peCtins appliCation FoCus

Pharmaceuticals, Cosmetics and the Non-Food Sector
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Pharmaceuticals, Cosmetics and Non-Food Products

Dietetic, Pharmaceutical and Cosmetic Products, Dietary Fibre
Enrichment

Pectin type de°

[%]

a°

[%]

characteristic and 

Properties

main area of

application

classic au 201 

usP

72 – 76 – Apple Pectin,

pure pectin,

unstandardized,

USP standard

dietetic and pharmaceutical 

products, e. g. positive effect on

serum cholesterol level

cosmetic products

dietary fibre enrichment

classic au 202 68 – 76 – Apple Pectin,

pure pectin,

unstandardized

dietetic and pharmaceutical

products, e. g. positive effect on

serum cholesterol level

dietary fibre enrichment

classic au 701 38 – 44 – Apple Pectin,

pure pectin,

unstandardized

dietetic and pharmaceutical 

products, e.g. positive effect on 

- serum cholesterol level

- heavy-metal and radionuclide

catching

cosmetic products

classic cu 201 70 – 74 – Citrus Pectin,

pure pectin,

unstandardized

dietetic and pharmaceutical 

products

cosmetic products

classic cu 401 

usP

60 – 64 – Citrus Pectin,

pure pectin,

unstandardized,

USP standard

dietetic and pharmaceutical 

products e.g. positive effect on 

serum cholesterol level

cosmetic products

dietary fibre enrichment

classic cu 701 32 – 38 – Citrus Pectin,

pure pectin,

unstandardized

dietetic and pharmaceutical 

products e.g. positive effect on 

serum cholesterol level

cosmetic products

classic Gu 401 

usP

> 60 – Grapefruit Pectin,

pure pectin,

unstandardized,

USP standard

dietetic and pharmaceutical 

products e.g. positive effect on 

serum cholesterol level

cosmetic products

dietary fibre enrichment

Betapec ru 301 > 50 – Beet Pectin,

pure pectin,

unstandardized

dietetic and pharmaceutical 

products e.g. positive effect on 

serum cholesterol level

cosmetic products

dietary fibre enrichment

emulsion stabilisation

DE° = Degree of esterification A° = Degree of amidation

H&F – the Specialists for Pectin
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indiViduality

is our Strength

We also supply users with formulations and

production solutions, e.g. for the manufacture

of high-quality jams, jellies and marmalades. 

For this purpose, our technical experts integra-

te specific pectins into the composition and

optimisation of formulations in order to get the

most out of them.

analysis of your finished product also con-

tributes to assuring the high and consistent

quality of your product, and can even shed

light on potential improvements regarding your

end product. 

new, promising product ideas should not fail

because of formulation or production pro-

blems. this is what we stand for. In the

interests of the manufacturer, the product and

the consumer. 

Pectins by Herbstreith & Fox have enjoyed a

worldwide reputation over many decades.

continual improvement of our production

methods and high quality standards have

contributed significantly to our success today

in the world market. this development has

always been characterised by innovative 

hinking and farsighted research. 

today, we are in a position to offer pectins

which can be used in all areas of application

that are currently conceivable. consistent

production and quality controls using state-of-

the-art analytical equipment guarantee the

constant high quality of our pectins.

this positive and continuous progressive

approach has not only been upheld in the face

of challenges, which our staff in research and

development have repeatedly and successfully

set themselves, but also by the great variety of

requirements brought to us by our customers,

the users.

an essential component of this successful

cooperation with our users is, of course, the

transfer of our know-how. our analysis can

provide valuable assistance even early on in

the assessment and control of raw materials.



H&F – the Specialists for Pectin
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