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Study on the Stability of the Purple Corn Pigment

SHI Hai-ying, LV Xiao-ling
(College of Food Engineering & Biotechnology, Tianjin University of Science & Technology, Tianjin 300457, China)

Abstract: The effects of pH value, temperature, metallic ion, light, food additives, irradiation and high pressure on the stability of purple

corn pigment were systematically researched in this paper. Results showed that purple corn pigment was stable under the examined conditions

and the highest stability of the pigment was found under acidic condition. This pigment had values for further development in food industry.
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