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Optimization of Red Pigment Extraction from Jujube

WU Yu-kuan, LIU Zhang-wu
(College of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023,China)

Abstract: The extraction of red pigment from jujube was studied. With single factor and orthogonal tests, the optimum conditions were

determined as follows: mesh size of 40, NaOH concentration of 0.2 mol/L, extraction time of 3 h, temperature of 80 ‘C, ratio of solid to liquid of

1/20 and extraction times of 3. Under these conditions, the extraction yield was 95.98%.

Key words: jujube; red pigment; extraction

5 e N B a2 Aok AN, I 7 [l
IERARI IR, 11 H AT S I AR 2N
G R, HEH MR Z 25, ki girhar
SEHAM I, KKITH T MM E A ERRE O,
FARBHEORZETEE, AFEER, RN BG4
f@EH, IEHSZBAMIFRE. Bk, FFRFHR
IR R BT AT 9 8 IO 75 SRR i ) R
f=E

2% (Zizyphus.Jujube Date) N FRAHERA, AL,
A, RRFRPR YA (Zizyphus.Jujube Mill)
(SRS o LD IR, R I s, B4 23000
MR . (RIg) . GFRER) o (FTHGE) |
(AT H ) FrhEH A A AR
Ueraegsdm, RRMPIANLT, MI—EkE
ZUy ol e N = o B E N A R0 pa el E s o il
TR RS, R HRREAS, FEE
i, RN IR . IR PRI a3k, MU
JRNE, $Ea TR RS, AdfaaiaR
RIERIEIL . A SO AR AR R T 237 7Y
AR, BERZEORNI R IR R .

1 MRS EE
i A ER: 2007-11-29

EEREN: RFRE (1982-),
BIEE: XER (1948-),

, Wiz, MRAEARRERTAL
, iR

o

L1 JERk R s

1.1.1 R
SR TEETT, T2 GO MR
1.1.2 &5

ToKCEE. PR, fiilE. OB JFRAHE. 3
%, NaOH ¥ A50Hrat, ZEMMAKCR SR Bl
1.13 &

VAL RN RETT R BR A A
UV-7200 284 73 66 BE v . JRJE M A A IR A 7] 5
DELTA 320 pHit. AL204H T4 KT MEE#h-fC
Ry (R ARAR: BERERAKR: B
A A IRAR] BUREATEA: R sl AR
AFEITT A s RE-S2BUEFEZR KA oA
WALER) s SHZ-ITIEZS TR 0] R I, ST S0t T A 28
J .

1.2 SEaE
12,1 JsRhy kb3

PG TR AR, TEF/K BLAES min, SZEPHR
NBIKHFRR LRI, RAE40 CHETZEIEE, HEY)
HEGEN AR
122 RECCZ7E

4T R A - FIRA) IR I — F Foi ik — R K LBk
HoFESETRRSATRERRSLETIRSEIRUE
FHl
123 HRHEFELE

265



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.3

STPRIGRIACRE . SRR R] . PREUHEE . R itk
TR, B8R RNRETZ% M.

124 IEXZRAL

MR B R RS g B, L3N IEAC K, DUREL
FUAREE . PR TE] FREGRE . EREHCNRER, 2k
=P IEAT S8, DARER LT AR LT (R I i AR R I
12,5 JRECRANFEE S 1 )

TEFTS B BRI T, 2RI —E &
BFEM, HEREIUL TR, 5SS R IOR
T 5E HARF (V) RIBOEFE (A, SRJE & FF & IR
W, BAELSAR (V) FLUSWOLEE (Aw) o $EECRT
AR

PEFE= (AxV) / (ApxVi)

Hd: A -F i REERBUROERA A o -SRI
REABHA; Vi F 1R EFRIGRARA, V oS FHBIRIR
8 SRR,

2 ZR5E

2.1 EEEHRBGRIE R
SRR TEK B L. 0.2 mol/L NaOHVE R
0.2 mol/L HCWAR. Z&W/K. L. k. ZMR4
P8 FhhE TR I ST, MG IR S, 458 W&
1, ATLAE H10.2 mol/L NaOHA VR ISR BT -
1 TREHREGHHIREZR
Table 1 The effect of different extractor on extraction
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Fig.1 Absorption spectra curve of the red pigment from jujube
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Fig.2 The effect of material granularity on extraction
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Fig.3 The effect of extractor concentration on extraction
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Fig.4 The effect of extracting time on extraction
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Fig.5 The effect of extracting temperature on extraction
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Fig.6 The effect of solid-to-solvent ratio on extraction
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Table 2 The design and results of orthogonal experiment
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1 1 1 1 1 2.191
2 1 2 2 2 2.183
3 1 3 3 3 1.997
4 2 1 2 3 2.302
5 2 2 3 1 2311
6 2 3 1 2 2.256
7 3 1 3 2 2.433
8 3 2 1 3 2.513
9 3 3 2 1 2.407
k1 6.371 6.926 6.960  6.909
K2 6.869  7.007 6892 6872
K3 7.353 6.660 6741 6812
R 0982 0347 0219 0.097
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Table 3 The effect of extracting times on extraction
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