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Figure 1. PME removes methyl ester groups from pectin, increasing free
carboxyl groups that can interact with calcium and change gelation,
viscosity, tissue firmness, and sedimentation behavior.
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Figure 2. PME is relevant to cut-fruit texture retention, pectin gel design,
juice cloud control, puree stability, and plant byproduct processing.
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Figure 3. In cut-fruit applications, PME and calcium treatment can
convert cell-wall pectin into a more crosslinked network that helps
maintain firmness and reduce drip.
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Figure 4. In citrus juice, residual PME can promote calcium-mediated
aggregation of pectin-containing cloud particles and lead to visible
sedimentation.
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Figure 5. PME is used when calcium-responsive pectin networks are
desired, but it is often suppressed in cloudy beverages where
demethylesterification can destabilize suspended particles.
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Figure 6. PME occurs naturally in plant materials and is also studied
from microbial and recombinant sources for pectin-resource processing.

7272L. PME IR E4 B ICHETIRMBERECEH Y FPA, HEBETOLS ITBY 2 FE b7 W8
S TlE. PME OBEEEMEAKECHBRDILIC DB B ATEEMEDH B 7=, TEHRIEAICTH

NTWEd, BEZRRtKR. /NI EL BEK BE K. aEREMFBLR DK, PME
NBBELEECTHYBLSHIEOH L WBERTHEZEERLTWESOL

F72. PME OMRIZFERZEICERY £9, RIFUVEE. AFILVIRATIMLE, HILYTLS,

pH. JBE. MEBRER., £EITLZRIATII7YAF—EPORIF VY T —H, BRI ODNELHEIRRE

MERZEALES, L7zH->T. PME X [ REZXLTELTS] [BAZ0THRENT 2] [HhH

SIEREZRTEDD | LW o B AEETIER, RIFUEBEZBNICEDETENTZHNOT
f2RstABER vy,

enzymes.bio - Enzymes.bio Research Team Page 9 of 12



E )

Pectin Methylesterase (. RIZF VDA FILITRATILEENL, HILRFIINEAERPT LT
RGFVORGEZEZ DBERTT, C@&FE\’ Yo v LB, RS, RER
E. RIFUTIER. RAOLE - HY z?ilﬁzfr%:ﬁ%x TET, REMBBTIE PME & HL>
7 L DREAEHE DR S REFIC] _L’)—J EMEN H BRI 125 7E PME SEHE 0 HIEA BB R
BomBEIchY £30),

B - BYRMINIICHE 5 PME OffifEld, R F U anfET 2T ETIER, RIFUYDIX
T I IREE & T2 L’C1§i%m®¢@ WA= HEfTHT 52125 Y £9, Enzymes.bio HM#G3 % Pectin
Methylesterase |&, B2B A& TRV FUWE, RET /X F v —EBE, BYHRMMI. EAIE
DRy F U EZBFEZ R T 2RICFABTEIBRERE LT, v I74 V TEEIXTEET,

Pectin Methylesterasez# > 5 4 »iEX

1 kgBfrCIRSE, TEHY - MMAAETT. 754 YR b7 TEESEX - REVELETA
@\%ﬁﬁf&y%mﬁui¢ov&fmfgtuaﬁm%%(&m>ayi?—ﬁv—r

(SDS) »MIEL £75

Pectin MethylesteraseZ A —

& 3R

HEBIBIEICEE AT TWET, REHRIIA -T2 700X T, ANEEBICT7Z7EXABETHD I EZHERFATT, AX
ROBIHESEASLIHHIZY Y7 LTWET,

1. Horowitz, B., & Ospina-Giraldo, M. (2015). The Pectin Methylesterase Gene Complement of
Phytophthora sojae: Structural and Functional Analyses, and the Evolutionary Relationships with Its
Oomycete Homologs. PLoS ONE, 10.

2. Terefe, N. S., Buckow, R., & Versteeg, C. (2015). Quality-Related Enzymes in Plant-Based Products:
Effects of Novel Food Processing Technologies Part 2: Pulsed Electric Field Processing. Critical reviews

in food science and nutrition, 55, 1 - 15.

3. Acar, M., & Unver, Y. (2022). Constitutive and extracellular expression of pectin methylesterase from

Pectobacterium chrysanthemi in Pichia pastoris. 3 Biotech, 12, 1-9.

4. Santos, M., Jacobi, S., Cruz Arcas MifAarro, M., Balsalobre, J., Guillén, A. A., & Gorbe, M. |. F. (2020).
Kinetic characterization, thermal and pH inactivation study of peroxidase and pectin methylesterase

from tomato (Solanum betaceum). Food Science and Technology.

enzymes.bio - Enzymes.bio Research Team Page 10 of 12


https://enzymes.bio/?s=pectin+methylesterase&post_type=product
https://www.semanticscholar.org/paper/ab56df91cf6f9d18934a7f1df7f238d94d7a7a54
https://www.semanticscholar.org/paper/ab56df91cf6f9d18934a7f1df7f238d94d7a7a54
https://www.semanticscholar.org/paper/ab56df91cf6f9d18934a7f1df7f238d94d7a7a54
https://www.semanticscholar.org/paper/2eb74f75237f454410e3a76a2d529e9562ea77df
https://www.semanticscholar.org/paper/2eb74f75237f454410e3a76a2d529e9562ea77df
https://www.semanticscholar.org/paper/71dd017595b465a9e9c632d67c0084915769c04f
https://www.semanticscholar.org/paper/71dd017595b465a9e9c632d67c0084915769c04f
https://www.semanticscholar.org/paper/a97dd2222a2f00a546964f76b661e37082e5a655
https://www.semanticscholar.org/paper/a97dd2222a2f00a546964f76b661e37082e5a655

10.

11.

12.

13.

14.

. Soares, A. C., Jesus, M. S., Sargent, S., Brecht, J. K., Oliveira Junior, L. F. G., & Carnelossi, M. (2025).

Quality Maintenance and Increased Firmness of Fresh - Cut Strawberries Using Vacuum Infusion of

Calcium Lactate and Pectin Methylesterase. Journal of Food Science, 90.

. Macias-Frotto, B., Rostro-Alanis, M., Escobedo-Avellaneda, Z., & Welti - Chanes, J. (2024). Conventional

and Innovative Methods for Pectin Extraction from Agro-industrial By-products. Food Engineering
Reviews, 17, 161 - 188.

. Teshome, E., Teka, T., Urugo, M. M., Nandasiri, R., Gemede, H. F, Rani, |., Adebo, J., --- et al. (2024).

Extraction methods, industrial uses, and nutritional benefits of vegetable byproducts. /nternational
Journal of Vegetable Science, 30, 334 - 363.

. Castaldo, D., Laratta, B., Loiudice, R., Giovane, A., Quagliuolo, L., & Servillo, L. (1997). Presence of

Residual Pectin Methylesterase Activity in Thermally Stabilized Industrial Fruit Preparations. Lwt - Food
Science and Technology, 30, 479-484.

. Benito-Roman, O., Sanz, M., lllera, A. E., Melgosa, R., & Beltran, S. (2020). Polyphenol oxidase (PPQ)

and pectin methylesterase (PME) inactivation by high pressure carbon dioxide (HPCD) and its

applicability to liquid and solid natural products. Catalysis Today.

Pili, J., Vargas, C. E. B., Oro, C. E., Backes, G. T, Valduga, E., & Zeni, J. (2018). Synthesis of Pectin
Methylesterase from Aspergillus niger in Submerged Fermentation Using as Citrus Pectin and Orange

Peel as Inducers. Industrial Biotechnology, 14, 212 - 221.

Chakraborty, S., Rao, P. S., & Mishra, H. (2019). Modeling the inactivation of pectin methylesterase in
pineapple puree during combined high-pressure and temperature treatments. /nnovative Food Science

& Emerging Technologies.
Juliato, R. A., Brito, I. P. C., & Silva, E. K. (2025). Ultrasound-driven chemical and biochemical changes in

jabuticaba juice: Phenolic compounds, volatile profile and inactivation of polyphenol oxidase,

peroxidase and pectin methylesterase.. Food Chemistry, 481, 144037 .

Sahu, R., Kumar, V., Minj, S. K., Sahu, P, & Thakur, S. (2023). Impact of Thermo-sonication on Pectin
Methylesterase (PME) Inactivation & Cloud Stability of Nagpur Mandarin Juice. /nternational Journal of

Plant &amp,; Soil Science.

Aiewviriyasakul, K., Surarit, W., Methacanon, P, Lekakarn, H., Buathongjan, C., Gamonpilas, C.,
Sritusnee, W., --- et al. (2026). Fungal Pectinolytic Enzyme System for the Production of Long- and
Short-Chain Pectin-Derived Oligosaccharides (POS) from Pomelo Albedo and Their Prebiotic Potential.
Catalysts.

enzymes.bio - Enzymes.bio Research Team Page 11 of 12


https://www.semanticscholar.org/paper/633ac408370d3d5f39fa02b9fa92c97151ebc472
https://www.semanticscholar.org/paper/633ac408370d3d5f39fa02b9fa92c97151ebc472
https://www.semanticscholar.org/paper/9c4155824fea88f5fda5e213ced577661f804b23
https://www.semanticscholar.org/paper/9c4155824fea88f5fda5e213ced577661f804b23
https://www.semanticscholar.org/paper/54dbfab87435f17eb9dc65025d798d1b1900a7dc
https://www.semanticscholar.org/paper/95609bd7698bcf33f51de51900afcffe943cb633
https://www.semanticscholar.org/paper/95609bd7698bcf33f51de51900afcffe943cb633
https://www.semanticscholar.org/paper/ca9d75943e7f5da5e13f42c45b047921e308da9d
https://www.semanticscholar.org/paper/ca9d75943e7f5da5e13f42c45b047921e308da9d
https://www.semanticscholar.org/paper/ca9d75943e7f5da5e13f42c45b047921e308da9d
https://www.semanticscholar.org/paper/aa498f133260156e19d0c2e4c08a5b8132ef8a28
https://www.semanticscholar.org/paper/aa498f133260156e19d0c2e4c08a5b8132ef8a28
https://www.semanticscholar.org/paper/aa498f133260156e19d0c2e4c08a5b8132ef8a28
https://www.semanticscholar.org/paper/7c9800c246f36cc33e0af6f0842e8ac311cb3da6
https://www.semanticscholar.org/paper/7c9800c246f36cc33e0af6f0842e8ac311cb3da6
https://www.semanticscholar.org/paper/fc7a1b963ba3b246006c4e739df75388f0284201
https://www.semanticscholar.org/paper/fc7a1b963ba3b246006c4e739df75388f0284201
https://www.semanticscholar.org/paper/fc7a1b963ba3b246006c4e739df75388f0284201
https://www.semanticscholar.org/paper/e297be6f92ab54455358946b45b851364e9cc52f
https://www.semanticscholar.org/paper/e297be6f92ab54455358946b45b851364e9cc52f
https://www.semanticscholar.org/paper/a211a75889b4e1b7da9e78de3cfe8ed8210b9da2
https://www.semanticscholar.org/paper/a211a75889b4e1b7da9e78de3cfe8ed8210b9da2

Enzymes.bioNBRILVEHH
EXICET A BRI, BHF—LAEATHR—FLET,

#— wholesale@enzymes.bio == k=) +1 (507) 428-6057 BREWADE —

Eh 400+ B2BEEER  © 60+ KFHER/S—bF— @ 54 HREE ICHHG

© 2026 Enzymes.bio - XA - EmMIAEROMHIE - AOEIRB - I3/NFTRTATIESH Y FHA,

enzymes.bio - Enzymes.bio Research Team Page 12 of 12


mailto:wholesale@enzymes.bio
tel:+15074286057
https://enzymes.bio/contact/
https://enzymes.bio/b2b-enzyme-clients/
https://enzymes.bio/university-research-partners/
https://enzymes.bio/global-clients/

