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Study on Stability of MockstrawberryFruit Red Pigment

TIAN Cheng
(School of Bioscience and Technology, Hubei Nationalities Institute, Hubei Key Laboratory of Biological

Resource Conservation and Utilization, Enshi 445000, China)

Abstract: Objective: The effects of the different environment conditions and the subsidiary—color substance on the stability
of the mockstrawberry fruit at the UV spectrum. Methods With the waterless alcohol at pH 2 as the extracting solvent and
through the UV scanning and analyzing in the range of 200" 600mm, the pigment is found to have three receiving wavelength338,
490, 540nm. The effcets of the pH; cabohytrates etc on the pigment were also assayed. Results The red pigment from
mockstrawberry fruit is stable when heated, but it cannot resist high temperature; It is greatly affected by the pH. When used
in the lowacidity condition, it isalsoaffectedby oxidants. Antiseptics and carbohydrates have obvious effects also; while the
Gluplays stabilizing role on the pigment.
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Fig.1 Spectrum characteristics of Mockstrawberry fruit red pigment
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Table 1 Effects of pH on Mockstrawberry fruit red pigment

pH 2 3 4 5 6 7 8 9
Assson 0.89 0.854 0.890 0. 945 1. 454 1. 641 1.944 1.923
A19onn 0.276 0.126 -0.013 0.036 —0. 054 0. 054 0.025 0.114
Assonn 0.424 0.228 0.152 0.105 0.185 0.177 0.314 0. 367
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Fig.2 Effecfs of temperature on Mockstrawberry fruit red pigment
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Table 2 Effecfs of carbohydrates on Mockstrawberry fruit red

pigment

- [ WP (%)

Wl WK (nm) 0 N = T 5
338 0.810 0.881 0. 852 0.845  0.838

A 490 0. 689 0. 698 0. 684 0.680  0.687
540 0. 555 0. 558 0. 560 0.562  0.567
338 0. 852 0. 838 0. 853 0.837  0.832

HER 490 0. 667 0. 685 0. 661 0.671 0. 661
540 0.537 0. 549 0.534 0.553  0.535
338 0. 835 0. 864 0. 855 0.859  0.868

B a 490 0. 675 0. 667 0. 676 0. 664 0. 687
540 0. 542 0. 540 0. 546 0.550  0.566
338 0.819 0. 820 0. 864 0.911 0. 954

FLbE 490 0. 635 0. 650 0. 643 0.739  0.739
540 0.515 0.522 0. 520 0.535  0.610
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Table 3  Effects of sodium benzoate on Mockstrawberry fruit red
pigment

I (%)

0.01 0.02 0.05 0.1 0.2

338 0.851 0.850  0.868 0.857 0.848 0.847

KHER 490 0.673 0.688  0.698 0.684 0.681 0.680
540 0.550 0.567 0.560 0.568 0.562  0.558

338 0.851 0.855 0.845 0.846 0.838  0.840

IHALEREE 490 0.673 0.701  0.686 0.688 0.676 0.678
540 0.550 0.567  0.556  0.560 0.548  0.547
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Table 4 Oxidants effects on Mockstrawberry fruit pigment B I AT K A U Y FEE W AT 1840
ek (om) ASEARR L B R T BIBOLIE
YRR 0.3% 1% 2% 4 % 6 % 10% 3 2
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Table 5 Subsidiary color effects on Mockstrawberry fruit red

pigment b A — Sl € 51 P 25 R 6T e €0 25 ) S I B K
HAK (nm) 338 490 540 5 %k
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LAt 1. 381 0. 056 0.338 W Pedir. FEEIFUTUEAL. JERRIRRE 2000, 18(5): 37-42.
i 1. 346 0.172 0.382 B . . JEst hE R AR, 2002.




