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Research on Physicochemical Properties of Blackberry Pigment

FAN Bao-qing
(Guangdong Research Institute of Petrochemical Industry, Guangzhou 510665, China)

Abstract: The physicochemical properties of blackberry pigment under different conditions were researched in this paper. Results showed

that the pigment was sensitive to pH value of the solution and was stable at acid condition (pH<4.0), which could be used as colorant for acidic

foods. Light, heat (<80 “C), sodium chloride, preservative and cane sugar had little effect on physicochemical properties of the pigment. But

oxidizer, reducer, and high-concentration ascorbic acid had significant influence on the properties, which should be avoid being used together

with this pigment in food processing.
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Table 1 Influence of light on the pigment
i 1) /d 0 3 6 9
A 0.130 0.130  0.128  0.125
TP 0.130 0.121 0.102  0.084
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N 2 Fizs.
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Table 2 Influence of temperature on the pigment
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Fig.1 Influence of pH Value on the pigment
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Table 3 Influence of oxidizer dosage on the pigment

H,0, /% 0 0.5 1.0 1.5 2.0
WG 0.158 0.059 0.050 0.052 0.044
2.5 IEJEFFI(NaSOs) W 2 [R5
M 4 FTRIE JE I BEE ORI R, ANE
iz RRNEH .
4 BIEFIRE X & ZHIFNT
Table 4 Influence of reducer dosage on the pigment

BE/C 20 40 60 80 100 121

Na,SO4/(10°mol/L)y 0 625 125 25 50

BE 0.098 0.103 0.099 0.105 0.081 0.064

B 0.158 0.082 0.073 0.070 0.064

MK 2 &, Bt R AR ETE RIT, £80°C
PR B REORRF BLBRRE IOMROE AR . it T vy &2

662

2.6 MBS LRI
M s ATFIE AL BREF (ORI AN K, 1R



MK EmBHL

Modern Food Science and Technology

2008, Vol.24, No.7

PSR A ] LRI A A
5 SUMRESEXTE RN
Table 5 Influence of sodium chloride concentration on the

pigment
NaCl/% 0 0.5 1.0 1.5 2.0
BASE 0.158 0.142 0.148 0.147 0.148
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Table 6 Influence of cane sugar concentration on the pigment

FEAE% 0 20 40 60 80 100

B 0.158 0.144 0.151 0.146 0.149 0.149
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Table 7 Influence of preservative dosage on the pigment
SR R4/ %0 0 002 004 006 0.08 0.10
B 0.158 0.139 0.134 0.131 0.131 0.130
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Table 7 Influence of ascorbic acid dosage on the pigment

FIALE/% 0 01 02 04 06 08
B 0158 0.152 0.143 0.129  0.091 0.066

3 g
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