M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.1

BRI B BRI EMR

WiEEk, 7, B—8, EFR, KE, BHEN
(ZREIKRFHFHEEMIARFE, TR 400054)
WE: 575 #4 RIMIERR AL FHITIER; FR2 ABS KIWERAE, CEIUEA ML &R WREL 254, AB-8
KILBG R B 4o & FAORRAT: CREURGA LA HL e R MRBETL TN BLURKSE 5015, K4ik: CAEA 1:10 (0.8 mL K 4R
AeE] 8 mL LEEF), JLIK 3 K. it AB-8 KIS LLE, CEELR ARSI ERFD LR, M EAXARSTARLE EH S

o
KA A KILMAE; &F; CERIRR
YEKES: 1673-9078(2013)1-170-172

Study on Extraction and Isolation of Red Pigment from
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Abstract: Considering overall adsorption and desorption capacity, AB-8 resin was selected out of 5 types of macroporous resins to purify

the red pigment from fruits of Phytolacca acinosa Roxb. And the optimum process-conditions for purifying the red pigment using ethanol

precipitation were determined as follows: elution concentrated 50 time, concentrated solution:ethanol as 1:10 (0.8 mL concentrated solution

added to 8ml ethanol) and precipitation 3 time. After AB-8 macroporous resinp urification, ethanol precipitation was able to remove most of the

impurities and greatly enhance the pigment quality.
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Fig.1 Absorption spectrum of Ph.americana L red pigment
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Table 1 Adsorption of different resins to red pigment of
Pamericana L
BAEBAR MRS Agws A aws B EY
AB-8 FF AR 0.547 . 0.054 90:.1320.27
D101-B EER) Uil 0.547 /0.112 79.5240.22
D-4020 JEHE . 0547 ©0.189 . 65.4540.21

NKA-9 HRPE 0.547  0.346 36.7540.07
NKA-II R 0.547  0.089 83.73#40.05
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Table 2 Elution results of different solutions to red pigment of

Pamericana L

PRI A il 75% L BE BN LR
A s 0.128 0.306 0.095 0.077
A st 0.041
R 5% 90.2140.09

fE R I &/% 67.974).16 86.6030.14 56.8430.55 46.7530.27
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Table 3 Elution results of different concentration ethanol to red pigment of Pamericana L

CBF R % 5 15 25 35 55 65 75 85 95
A e 0.246 0.376 0.266 0.260 0.231 0.277 0.288 0.306 0.198 0.124
A o 0.041

L GES) 90.21+40.09

fi# 2R M %% 83.3320.12 89.1040.21 84.5940.10 84.2340.23 82.2540.09 85.2040.17 85.7640.19 86.6040.14 79.2940.22 66.9440.08

% 4 AB-8 KILWIEEE ERRESRMIZE

Table 4 Reuse times of AB-8 resin and adsorption rate

¢ 1 5 15 20 25
AR A 0.022 0.029 0.044 0.050 0.061
B EY  95.9840.03  94.7040.17  93.4240.14 91.9640.10 90.8640.08. = 88.8510.06
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Table 5 Precipitation results of differentconcentration factor to

red pigment of Pamericana L
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Table 6 Precipitation results of different concentration volume to red pigment of Pamericana L

I RAARAR /ML 0.20 0.30 0.50 0.80 1.00 1.20
EiFERtE e Mk e W e K& e #% & Ko, i,
=9 8.3240.05 7.1240.07 6.2440.06 5.4940.04 1.2040.17 1.00)
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Table 7 Precipitation results of differenttimesto red pigment of

Pamericana L

TR EK 1 2 3
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