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Figure 1. Pectin methylesterase removes methyl ester groups from pectin,
generating low-methoxyl pectin regions that can form calcium-mediated
.gels
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Figure 2. Industrial PME processing converts native pectin in fruit materials
into controlled low-methoxyl pectin functionality for texture, clarification,

.and gel formation
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Figure 3. Pectin methylesterase is used in fruit processing, low-methoxyl
pectin production, texture firming, juice treatment, and calcium-set food
.gels
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Figure 4. Compared with harsher chemical or thermal pectin modification,
PME enables milder and more selective control of pectin demethylation and
.calcium gelation
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Pectin Methylesterase — relative activity vs pH
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Illustrative profile modelled from the stated optimum range; not measured assay data.

Figure 5. Relative activity of Pectin Methylesterase as a function of pH,
.showing the optimum plateau at pH 4.5-5.5
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Pectin Methylesterase — relative activity vs temperature
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Temperature (°C)

Illustrative profile modelled from the stated optimum range; not measured assay data.

Figure 6. Relative activity of Pectin Methylesterase as a function of
temperature, with the optimum at 45-55 °C and a characteristic thermal-
.denaturation fall-off above the optimum
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Pectin Methylesterase — dose-response (diminishing returns)
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Illustrative dose-response; confirm with plant trials. Not measured assay data

Figure 7. Illustrative dose-response for Pectin Methylesterase across the
.recommended use band (0.01-0.1% %)
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Pectin Methylesterase — residual activity over time
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Illustrative stability decay; real retention depends on formulation and conditions.

Figure 8. Illustrative thermal-stability decay of Pectin Methylesterase —
residual activity falling over time at the operating temperature
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