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Table A1: Experimental parameters of Box–Behnken Design and response for conventional 

extraction 

Run Temperature (°C) Time (min) Solid-liquid ratio Pectin yield (%) 

1 75.00 60.00 0.02 13.5192 

2 90.00 60.00 0.03 20.1308 

3 75.00 20.00 0.01 13.1269 

4 60.00 60.00 0.03 11.1654 

5 90.00 100.00 0.02 20.1808 

6 90.00 60.00 0.01 19.3731 

7 75.00 60.00 0.02 14.6077 

8 75.00 100.00 0.01 16.7654 

9 75.00 100.00 0.03 18.7192 

10 60.00 100.00 0.02 10.3615 

11 75.00 60.00 0.02 14.6615 

12 60.00 60.00 0.01 13.6923 

13 60.00 20.00 0.02 8.37308 

14 75.00 60.00 0.02 13.8385 

15 75.00 60.00 0.02 14.8538 

16 75.00 20.00 0.03 11.44 

17 90.00 20.00 0.02 15.93 

 

Table A2: Experimental parameters of Box–Behnken Design and response for microwave-

assisted extraction 

Run Exposed Power 

(Watt) 

Exposed Time  

(min) 

Solid-liquid ratio Pectin yield 

(%) 

1 600.00 7.00 0.02 20.6091 

2 450.00 7.00 0.03 13.5246 

3 600.00 5.00 0.01 7.96753 

4 450.00 5.00 0.02 7.71185 

5 300.00 3.00 0.02 3.36438 

6 450.00 3.00 0.01 3.3206 

7 450.00 5.00 0.02 9.68663 

8 300.00 5.00 0.03 5.89595 

9 600.00 5.00 0.03 3.82149 

10 300.00 5.00 0.01 1.99981 

11 450.00 5.00 0.02 8.99826 

12 300.00 7.00 0.02 10.3033 

13 450.00 7.00 0.01 6.44902 
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14 600.00 3.00 0.02 5.18057 

15 450.00 5.00 0.02 10.2827 

16 450.00 5.00 0.02 11.4618 

17 450.00 3.00 0.03 4.56272 

 

Table A3: Experimental parameters of Box–Behnken Design and response for ultrasound-

assisted extraction 

Run Amplitude (%) Time (min) Solid-liquid ratio Pectin yield 

(%) 

1 60.00 30.00 0.02 4.89954 

2 20.00 45.00 0.02 4.38889 

3 60.00 15.00 0.03 8.02083 

4 100.00 15.00 0.02 11.4741 

5 60.00 30.00 0.02 2.93611 

6 100.00 30.00 0.03 24.1667 

7 20.00 30.00 0.01 5.44028 

8 100.00 45.00 0.02 31.5 

9 60.00 45.00 0.03 11.1204 

10 60.00 30.00 0.02 4.18287 

11 100.00 30.00 0.01 11.8843 

12 20.00 15.00 0.02 4.31157 

13 60.00 30.00 0.02 5.76528 

14 60.00 30.00 0.02 6.49213 

15 60.00 15.00 0.01 4.85463 

16 60.00 45.00 0.01 9.54861 

17 20.00 30.00 0.03 5.27407 
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