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Primary Study on Purification Procedure and After-purified Stability of Red
Pigments in Camphor Fruit

Abstract:

Mature camphor fruit (Cinnamomun camphora(L.)Presl) contains red-pigments which make it deep-
purple in color, these red pigments could be as potential colorants resources for comprehensive
industrial and medical purposes. In this paper, red pigments in camphor fruit were purified with
macroporous resin and isolated with thin layer chromatography (TLC), the stability of purified red
pigments was also studied. Results showed that: in the 4 studied colophonies, D-406 owned best
absorption capacity of camphor fruit pigments; under the condtion of temperature=25 ‘C and CMC-Na
concentration=0.8%, Butanol-dense hydrochloric acid -water(65:10:45) were the best one in 8 studied
developers for TLC isolation of camphor fruit pigments, with which 6 components (4 red pigments, 2
yellow pigments) could be distinguished; one component (Rf=0.711) in the purified pigments was quite
stable to treatment of food additive and metal ion, although Fe3+. Fe2+ and Cu2+ showed destructive
effects on it. Thus, it is expected that the stable purified red pigment component could be as candidate
for pigmentation of alcoholic liquors and acid food.

Keywords: stability

A H 1 2009-11-17 & 181 H ¥ 2009-12-13 M 4% Ji & A H 1 2010-03-20
DOI:

HE4EIH :

A 5
13 i
1£# Email: nieqin72@hotmail.com

IR 5555 S A5t

ASCRBE A R TE
ARSCAEH AR

22 30K -

AT R AL S B

1. #aase, FpR, FEEM, WIE, MR, ZESE, EeZzZoPENIEEAX KRG (R WEHESH

G T SN 1. TP E AR 2EIE IR, 2008,24(09): 150-155

2. B, @R, xRS BRAR MR ETE RIS (1D ——WT BT IR N R R
PR O A IR S E TR [9]. PR 2B IR, 2004,20(4): 69-69

3. N, BIEVE, ZEAHE, R OR, dkthRE, X% UL S R R B MR AR e HEF AT L0]. R AR AR R,
2004,20(6): 63-63

T e

AR B
Supporting info
PDF(523KB)
[HTML4= 3]

2:7% S HK[PDF]
23R

AR K
IMAFRH A
NGV ER=SiiE
GIEE 'S

Email Alert
St
S A B

Rt

o
%

Article by Zhe,q
Article by Wen,C.F
Article by Luo,Q.H
Article by Zhong,X.W
Article by Ding,w



4. WIER, HAHE, 3 R, AN, 5K AP SN s RE e s m 3], EA 2SR,
2004,20(6): 57-57

5. 8Kk 3%, 8K &L WEE, X 8%, W B R AR DTS EERAL LR B T R R AR E I E  [9]. PR
2234}, 2005,21(6): 315-315

6. Thill,,, £ 2, HErdt, XA, TP ZRHEPEREALE AT R 2 %8 (Bacillus subtilis fibrinolytic
enzyme, BSFE)REAMH AR RBSFE/M M RIA AT [I]. H EAR2EE ], 2005,21(2): 17-17

7. BETDAR, MAE, MWE), LS. KHRIEFERYVCMELEVC IS B AR E T[], T E A& E ], 2005,21
(6): 129-129

8. MBI, 5L, FEHAI BRI R R R AR AR M A AR T A [9]. P ER 24 R, 2004,20(1):
141-141

9. BRIT, BRI, midAE . R B, DEGE ZPSMNE R FATIT (1) [0]. FER TR,
2004,20(2): 52-52

10. BAEME, L M, TARA, MRy, WS R R RO AR EER ). T EAR R,
2005,21(2): 225-225

11. BRELR VKRS BRI T Zeas Rt 524 it 3= pe A e Tk I B 43 A+ [3]. R B AR 245 ), 2003,19(3): 21-21
12. HAMEE, FHIER, # K, BRI AE YRR FEE i AESEDRIRFR BT, E AR 22 EH,
2005,21(1): 59-59

13. B, KA T, YR FH SRR SN FH RS [0]. H ER A2, 2005,21(11): 320-320
14. B Y, B, OBRF RS R PRI AL R AR TR IR ). B AR 2% TE ), 2006,22(9): 81-
81

15. gjh0888@sina.comiXgjh0888@yahoo.com.cn. /N [a] A 28 PRI X e A A 78 BB SE i []. +P A 2238 4R,
2006,22(5): 168-168

Copyright by 1 [E R %@ i



