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Study on Physicochemical Characterization and Application of Red

Pigment from Prunus salicina
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Abstract: The red pigment was extracted from the fruit of Prunus salicina, and its physicochemical characterization and
application in beverage and wine were studied. The results showed that the maximum absorption wavelength of this red pigment was 510
nm. Besides, this pigment showed good thermal stability and was also stable in acid conditions, while it was unstable to light, oxidants

and reductants. Most of the examined food additives influenced its stability except for saccharose. Additionally, it was considered to be a

suitable pigment for beverages and wines.
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Table 1 Solubilize test of red pigment from Prunus salicina
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Table 3 Effects of temperature on stability of red pigment
from Prunus salicina Lindl.
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Fig.1 Specrtum of red pigment from Prunus salicina Lindl.on
visible light region
1A, 2L R AR ] WOGTE N R R
YK 510 nm
23 FAORIRENE
2.3.1  pH X} Z AR e P 520
BUE & B R PRI% 1:3 (viv) InE] pH 1~13
gy, 8 30 min, MEHOAL, 45RW%E
2,
R 2 pHEXNFRRFRAEHTI
Table 2 Effects of pH value on color of red pigment from

Prunus salicina Lindl.
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Table 4 Effects of light on stability of red pigment from
Prunus salicina Lindl.

FE/d 0 2 4 6 8 10

B HAL 0.877 0.688 0.507 0.431 0.350 0.243
&FE%RE/% 100 784 578  49.1 399 277
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Table 5 Effects of H,0, on stability of red pigment from
Prunus salicina Lindl.
H,0, K& /% 0 0.01 0.05 0.1 0.2

B AR 0.540 0.513 0.361 0.298 0.187

EFERE /% 100 95 66.9 55.2 34.6
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Table 6 Effects of Na,SO; on stability of red pigment from

Prunus salicina Lindl.

NayS0s3 K E /% 0 0.01 0.05 0.1 0.2

B KRAE 0.540  0.254 0.091 0.045  0.037
EEHKE /% 100 47 16.9 8.3 6.9
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Table 8 Effects of drinks on stability of red pigment from

B il SRR FE R Voo 2K FEREN . 7458 R A1 EE A
VR, A% 2:1 (viv) IR IDN B KRB,
FEE 1 h, WHBOBEAR, 458wk 7.

T 7 BERESRNFIX G EZREMENR Prunus salicina Lindl.

Table 7 Effects of some common food additives on stability of b 0d 2d 4d 6d 8d 10d
red pigment from Prunus salicina LindI. T 0659 0624 0581 0564 0554 0.541
FAn | WIS %  BHRAANS10 nm)  EALE/% GiE 0558 0532 0512 0490 0478  0.462
0 0.540 0 3 £
0.1 0.572 +5.9
fe 05 0.619 146 3.0 dSEKRLE RAT R, AR, A, WOHR
1 0.650 4204 an S DOFRIANER St AR E PRI, PRI, iR AT A
o 0439  -187 TR B i B )
T 02 0351 35 3.2 WRFREEIREW], BESEROR, OB, A
0.5 0305 435 TR BRIE JE R FE iy, 2R 0 2 B R e PR 2
T T ol T s 5] P C U RN N VRS v el i == W N ER R R
FreARER 0.2 0.819 +51.7 ik . . . N
0 0,908 eus 3.3 $Eﬁa$¢$ﬁf¥z, ﬁ%?&#gﬁ tR+EE,
---------------------------------------------------------- - A RIS R R LA R 1% A SR —
1 0.543 +0.6
RAE 2 0.548 +1.5 ZE 3 Hk
3 0.551 2.0 (1] BRI 5 5 it DA 2 DU RO IM AL 5 N B T2

B 7 I, REREX R IEATC M, {2 VC,
2 FE AN . Fragd B O (28 52, 52 0 (1) 2 B DAAY
BIE>TK FIREN>Ve, HHFTERI Ve A% Ea/EH,
(B SRSy E VAR
23.6 tERIERSF TN

2 1:2 (viv) BB 352U B A B =5
FAEEG, U&EARSASH, R, 25
HeE Bk, g5 37k 8.

B0 SRR AN I B _ IRk 5 5 AR R ATt N
F 8 AT LLE Y, (N N E1 25 ZER P = R B
H10d, BFENIREEEIA 82.1%F1 82.8%, Ui

Hi 41,2000

RAEAT. P B 2GR R 9 M. M T AR S5 O R
#£,1994

AR FIAE, 0 T SR AT B R I PRI T2 K e MR T
0] & S EHE,2002,(3):51-52

5 5 JEZR R A A M K T 4 8 € 3R (R B ERORT
B T3] R AR = 58 5 9T K,2001, 13(2):59-62
XA Hit, 5 22, 8 S 5 R AR T H ALt 3R i R PR 7
(317 B b Tl RH%,2003,19(4):62-63

M, 32 1L 95 BRI 8 AR SR AL (U I AU [I]. B R
2£.2005,26(10):66-71

RYRERFRARESR

PVC & dh REE B ARG TR, BN i (1 238 CEERZ(DEHA) B St i, BERWI#EANAR G, X
NEEBAE M o It AECRAE B VI AN I 22 22 RE R DR EEGRANES

REEEADOTESEH, 0 H 24, W LCR a0 1T A TR B 3 4 DR G R B DY T 485 5 14 77 2K
XS ETHEATE A, ST VUBERTZ R 1395, A S] 100% 1% 3 HUR, BRI T £ 5 SR RIRROT. 1M i 4
TREE G RO IE AT RHREMT il 120 °C, RefKili-20 °C, PRI CREE G R T DABEUKAR BT T Er 008 ek, 7] PATK

FERR I BLBEAT I AN B (8 P PR LIE e

BeAh, PREEGIEA Z AR, ROtk se. PUOT R OREEGE ] TOKRTAE ], AT DURSRAF TGS M kLA
. KIEREGH THEARR, 2 THEBAEKIED, WKR. BESeAEee, 587 ORI E &8
WaEl, BRFEFNE, SR EIAMERH, Mk RENES, WK T s EREPIRE.

63



