188 2005, Vol. 26, No. 8 X

250014)

19 40ml pH6 , 60°C 1.0h, N N N )

Extraction and Properties Research on the Pigment from Jasmine nudiflorum L

TANG Lin, FU Rong-shu, ZHANG Zhi-wei, MU Yu-zhu

(Department of Food Science, College of Life Science, Shandong Normal University, Jinan 250014, China)

Abstract: This paper studied the extractionmethod, basic properties and stabi lity of the yel low pigment obtained from Jasmine
nudiflorum L. The effects of pH value, metal ions, oxidants, temperature and light on the stability of the yellow pigment were
studied. The optimum technology of extraction is that the sample: solvent (1:40), selecting acetone (pH=6.0), heated at 60°C for

1.0n.
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Fig.1

UV-Vis spectra of pigment in 95% alcohol



190 2005, \Vol. 26, No. 8

3.50
3.00-r

2.509 |

2.007 'll
1.501 I".
1.00+ \

0.50 _‘\\_

0.00

T T L\-'_'_i
200 300 400 500 600 700

(nm)
2 -
Fig.2  UV-Vis spectra of pigment in methanol
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Fig.3  Effect of temperature on stability of pigment
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Table 4  Effect of light on stability of pigment
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85 +1°¢C, 100min.  95% , 40~45g/kg.

Study on the Technique of Pectin Extraction fromSkinResidue of CircassianFruit

LIU Bu-ming, CAO Yan-ping
(Department of Chemistry, Yulin College, Yulin 719000, China)

Abstract: The experiment is designed to study the techniical condition of pectinextraction fromskin residue of circassian fruit
in the method of alcohol precipitation. The result shows the extraction yield could be up to 40~45g/kg, with extract of pH=2
and 95% ethanol as precipitant at 85+1°C when being extracted in 100 minutes.
Key words: skin residue of circasian fruit; pectin; extraction; method of alcohol precipitation
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Fig.4 Effect of anti-oxidation and anti-deoxidize of pigment
1 . . , 2000. 218.
A max ) o ( H ZO Z) [ ] [M]
[ . . : , 1975.
Arax ’ ° 1156-1157.
° Bl ) M. , 2003. 176-178.
3 [ , .- [71.
, 2002, (3): 31-34.

3.1 ’ Bl .. [1.
: @ (mD) 1:40; , 2002, (5): 43-45.



