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Study on the Extraction of Red Pigment from Sorbus pauhuashanensis Fruits in Northeastern China and Its Stability
SONG Wei-xin et al
Abstract
With S. pauhuashanensis fruits in northeastern China as materials, the red pigment was extracted by using ethanol with pH value of 3 at 50 °C.

(Mudanjiang Normal College ,Mudanjiang, Heilongjiang 157012 )
[ Objective | The aim of the research was to develop and utilize the nature resources of Sorbus pauhuashanensis better. [ Method ]

The effects of pH value, temperature, light and common food additives on the stability of this pigment were studied through single-factor test.
[Result ] The acidified ethanol was the best solvent for extracting red pigment from S. pauhuashanensis fruits in northeastern China. The maxi-
mum absorption wavelength of the pigment was 520 nm. It was more stable under acid conditions and its color was as vivid as in extracting and
after laying for some time. It was more stable below 70 °C and it was easy to be decompounded at high temperature. Indoor natural light had no
effect on the stability of the pigment. Common food additive such as salt, sucrose had no obvious effect on the stability of the pigment. [Conclu-
sion | Red pigment from S. pauhuashanensis fruits had simple extraction technology and better stability. It was one of best substitutes for red pig-

ment by chemical synthesis.
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Fig.1 Ultraviolet absorption spectrogram of red pigment from

the fruits of Sorbus pohuashanensis
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Table 1 Effects of pH value on pigment color

pH {H GEBE pH {E GERFE
pH value Pigment color pH value Pigment color
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Table 2  Effects of temperature on the stability of pigment
HiTlES Wt e T1ES W'
Temperature Absorbency |[Temperature Absorbency
‘Z il Room temperature 0.658 70 0.612
30 0.657 80 0.560
50 0.651 100 0.364
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Table 3 Effects of light on the stability of red pigment

i iE] Time //d  WESGEE Absorbency || Bif[A] Time //d W% REE Absorbency
0 0.685 20 0.628

1 0.654 25 0.622

5 0.642 30 0.619

10 0.639
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Table 4 Effects of common food additives on the stability of red pig-

ment
#ePE Concentration // mg/ml NaCl HERE Sucrose
0 0.639 0.595
2.00 0. 646 0. 600
3.00 0.650 0.610
4.00 0. 660 0.605
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