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Properties of Fruit Pigment Isolated from Phytolacca acinosa

Xin Hua Zhang Xiufen Zhang Yuna Shi Meili
(Laiyang Agricultural College,Laiyang, Shandong 265200)

Abstract The properties of fruit pigment from Phytolacca acinosa are studied. The
results show that the pigment is purplish red betacyanin pigment. Its absorptive peak is
at 523 nm. Its water—solution has highly thermal and acidstability. The pigment could be
used as a natural edible pigment.
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