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Purification and Characterization of Brown Pigment from Hazelnut Shells

WANG Jinling, YAO Limin, KUANG Hui
(School of Forestry , Northeast Forestry University , Harbin 150040, China )

Abstract: On the basis of the preparatory purification of brown pigment from hazelnut shells with
macroporous resin,the further purification with D101 resin was studied through single-factor and
orthogonal experiments. The optimal parameters were found to be sample concentration of 22
mg/mL, velocity of 1.5 mL/min,eluting ethanol of 80% and velocity of 2.5 mL/min,which resulted
in an increase of color value of the pigment from 44 to 82.6. The high temperature and the solution
pH affected the stability of obtained brown pigment but light had no effect; fetal ions Fe**, Cu*", AI*"
and Zn*" decreased its stability but Na*, Mg, Ca*" and K* had no effects; it efficiently colored starchy
foods, eggs and meet.
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Table 1 Factors and levels of single—factor experiments

KF | bobe ik | bR | BN (Z8E) | e/
JE/(mg/mL) | (mL/min) | RFS%0/% (mI/min)

1 10 1.0 45 1.0

2 15 1.5 55 1.5

3 20 2.0 65 2.0

4 25 2.5 75 2.5

5 30 3.0 85 3.0
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Table 2 Factors and levels of orthogonal tests
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Table 3 Design and results of orthogonal tests

(mg/mL) (mL/min) BUNS% (mL/min)
1 1 1 1 1 65.4
2 1 2 2 2 71.8
3 1 3 3 3 62.5
4 2 1 2 3 72.8
5 2 2 3 1 73.5
6 2 3 1 2 723
7 3 1 3 2 814
8 3 2 1 3 722
9 3 3 2 1 71.9
K, 199.7 219.6 209.9 210.8
K, 218.6 217.5 216.5 225.5
K; 225.5 206.7 217.4 207.5
R 25.8 12.9 7.5 18
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VEMEU N 2.5 mL/min, 78I 1E 323 50 45 2R 7Y S Al
AT TR IE TR TR TR AR
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