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Abstract:

The aim of the research is to study the chemical composition of mucilage
. extracted from the fruits of the okra plant, in the central laboratory of the
Received: 5/1/2021 Faculty of Science, Damascus University (Syria). Mucilage was obtained by
Accepted: 9/2/2022 using the extraction method with organic solvents, then it was dried and

preserved as a powder for later use. Made using Fourier infrared analysis
EOO) oo

FT-IR Determination of the chemical composition of the extracted mucilage
) based on the determination of the nature of the functional groups present in
Copyright: Damascus  this substance. The resulting FT-IR spectrum contained many peaks that
University- ~ Syria, The indicated the presence of the functional groups involved in the synthesis of
authors retain the copyright  mycilage.
under a CC BY- NC-SA It was possible to determine the chemical composition of mucilage during a
period not exceeding 52 hours using FT-IR technique, where the results of
FT-IR spectrum analysis showed the presence of three main peaks indicating
the presence of the methyl, carbonyl, and hydroxyl functional groups, which
make up the monosaccharide molecule, which forms the building unit for
polysaccharides. The results also showed the presence of peaks indicating an
extension of the peptide bonds, which confirms the presence of protein in
mucilage.
Fourier transform infrared (FT-IR) analysis

Key words: okra, mucilage, Fourier transform infrared technology.
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