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Study on extration technology and the stability
of natural pigment from Prunus

YAN N ing-huan, XU Huai-de WAN G L in-gang, CHEN W ei, ZHAN GM eng-juan
(College & Food Science and Engineering,N orthw estA & F U niversity, Yangling, Shaanxi 712100, China)

Abstract: In this study the extraction technology and the stability of Prunus salicina L ind were
investigated The result show ed that w ater w as the best extraction slution, and at the temperature of 75
, the appropriate ratio betw een rav materials and olutionwas 1 12, the extraction timewas 3 h, the
extraction effectw as the best Thepigmnent had two obvious absrption maximum sw hichw ere 280 nm and
510 nm regectively. It was steady while the pH value was between 2 0 to 5 O, but the maximum
absrbency wasm inishedw hen thepH value ascended T he addition of N 22803, glucose, citric acid and Fe*
had obvious effects on stability of this pigment; w hile sucrose, preserves, K*, Zn* , Cu* and A I’ had not
obvious effect on stability of the pigment;V cwas found to protect the color of thispignent Besides, this
pignent was steady w hen the tenperature was under 80 , the temperature of 100 oould break the
stability of thispigment Illumination had obvious effect on the stability of thispigment
Key words Prunus salicina L ind; pigment; extraction technology; stability
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1
Tablel Orthodoxy result and analysisof regression

©

w)/ ®)/h Ratio betw een ®) (510 rm)
Na Teamperature Time material and B lank A borbency
Dlution
1 1(55) 1(2) 1(1 12) 1 Q 325
2 1 2(3) 2(1 16) 2 Q 350
3 1 3(4) 3(1 20) 3 Q 301
4 2(65) 1 2 3 Q 341
5 2 2 3 1 Q 391
6 2 3 1 2 Q 352
7 3(75) 1 3 2 Q 344
8 3 2 1 3 Q 486
9 3 3 2 1 Q 394
T1 Q 976 101 1 163 1 110
T2 1 084 1 227 1 085 1 046
T3 1224 1 047 1 036 1128
X1 Q 325 Q 337 Q 388 Q 370
X2 Q 361 Q 409 Q 362 Q 349
X3 Q 408 Q 349 Q 345 Q 376
R Q 083 Q 072 Q 043 Q 027
Compositor of factors 1 2 8 4
Optimum level As B2 G D1
23 , ;7 NaOs
231 pH 1 0mmolL
2 , pH , , N a0:
pH20 50 ) ) N &0 s
. pH 60 |, N a0s
7 : , Ve
2 pH )
Table 2 V ariation of absorbency and Ve :
color w ith different pH values ) ) Ve
pH
pH value Anas/om As10m Change of lor 233
20 510 1 197 Deep red 8
30 510 Q 788 Red ! !
40 510 Q 432 Pink ) )
50 510 Q 479 Pink
60 400 Q 431 L ilac
70 400 Q 213 Amethyst ! !
80 400 Q 108 Baby blue < 10mg/MmL
90 400 Q 081 Blue , 10
10 0 400 Q 065 Blue
mg/MmL
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; N aS0s ,
: N a3 < 1 OmmolA



164 ( ) 35
—eo— .CK; —&— .0.2 mmol/L; CK:
—&— .0.6 mmol/L; —e— .1.0 mmol/L s, e E—
iy —&— .0.6 mmol/L; —e— 1.0 mmol/L
> 0.45
@ E 0.40 0
RE el
o —
B2 0.38 s =
< £L
< 0.40
0.36 = - . 0.39
0 15 30 45 60 0 15 30 45 60
5 [6]/min i} [8)/min
Time Time
6 Na0s3 7 Vc
Fig 6 Effect of NaS0s0n the stability of pigment Fig 7 Effect of V con the stability of pignent
9 , < 10 10mg/mL
mg/mL , , :
—eo— .CK; —&— .1 mg/mL; o— .CK: = .1 mg/mL;
—&— .5 mg/mL; —O0— .10 mg/mL —&— .5 mg/mL; —O— .10 mg/mL
0.450
> . 0.44
£ 0.445 PR
xE i}
B Z 0.440 oy 092
< <
0.435 0.42
0 15 30 45 60 0 15 30 45 60
i} [8)/min B [8]/min
Time Time
8 9

Fig 8 Effect of glucose on the stability of pignent
234

10, 11 )
—eo— CK; —&— .2 mmol/L;
—&— .6 mmol/L; —O— .10 mmol/L
0.46
2 0.44
=g
RE 0.42
=2
< 0.40
0.38 N . . s
0 15 30 45 60
i [6)/min
Time

10
Fig 10 Effect of potassium rbate
on the stability of pigment
235

,,

Fig 9 Effect of sucrose on the stability of pignent
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