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Figure 1. PME hydrolyzes methyl ester groups on homogalacturonan to
create free carboxyl groups and release methanol, changing pectin
charge and reactivity.
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Figure 2. In juice clarification, controlled PME treatment can prepare
pectin for further degradation or sedimentation before filtration or
centrifugation.
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Figure 3. PME applications span juice clarification, fruit and vegetable
texture control, pectin gel design, cell-wall research, and pectin-rich
biomass conversion.

REEZF . 5Y) - ERHEME PMEWERSS

PME clZkB18Y) - EEAME - ARARMNELTS - Ri@R - AR EMAXPE(RA o/t
& - EMFEYRE PME EARRBARSRIMZ - BEEMTREMRAER , EERIRN Aspergillus
niger IR EIREEmMITABRREMNIT P ; MEHIR PME BITHRH ARG pH F 4 2  BA 4 RIEE

BT 15 -

Paenibacillus xylanexedens RUE& M PME # TR EARRENM L - BREBEMRG MY PME $1K
REBEBEGEERNY - LR TERERSRE - RUItEY PME RS AIZRAEmRE/6T ;
BEBRURMEARRBRR - FEREE - AUERY - ARG TERERb -

5—7E - Paenibacillus amylolyticus 27C64 #J homogalacturonan 2B 2 MM FTIEL - ZRHAL
LEMMI PME BB ETHERBEE - UHABEBELEET - SRERM : PME #ERBUEN
EZTE . BUFMARBREEZNEVEECRAEH VAL PME SR ; AEMEYBERAMA DA

ERERR B g 1 1161

enzymes.bio - Enzymes.bio Research Team Page 5 of 11



PME #0151 B8 7 8140 T 25

B PTFTE pectin methylesterase inhibitor ( PMEl) - oJEBi%5E PME 28 S e L PRHIEE M -
PMEl BREMRE R  SELEEQTEVER - fiRERAGENERETEEEZAE  HEmilL
M= ' PMEI WEERE T EEEREHERR - PME RIBAITSER RfE - s EBEABEUmAR P -

ZTER PMEI #218%) PME EREE N SBEEPNZEFHBEMSE - BN LEGZ2E PME-
PMEI €5 2RIBEMERZEUR - BHREARATAREREREE | ERVISANRMINGEIEF -
BE PMEZEAEMEAIRE  BREERNFIRFR2EEMLBRPREBER L.

B EEEEEEEEE:
R e G U R S s e S
| @77,
~__ . ¢
[; \'; * T \:+\, T ( +‘ +,\ '+‘ T T ,+ T
000000000000
e o\,
) g *%00e 5 e ¢ ¢ ¢+ 0
? 3 99999 ¢ 3 s 9 9 ¢ ¢
*-6-6-0-6 6 o o

Figure 4. PME can support tissue firmness through calcium crosslinking
or contribute to softening when paired with pectin-degrading enzymes.
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Figure 5. Plant, fungal, and bacterial PMEs can differ in pH behavior, heat
stability, de-methylation pattern, and practical fit for fruit-processing

conditions.
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Figure 6. PME use can produce methanol and may cause unintended
sedimentation, gelation, viscosity shifts, or syneresis depending on the
matrix.
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