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Study on the Processing Stability of Mulberry Pigment
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Abstract; The red pigment from mulberry pigment was dissolved in the solution of 1, 0.1 FI

0. 01mol/L hydrochloric acid, citric acid, tartaric acid, respectively. The pigment solutions were

then heated at 70 “C for 5 hours, processed ultrasonically for 1 hour and placed in the light

naturally for 3 days, respectively. With the changes of absorbance (512 nm) as index to evulate

the stability of pigment. The result showed that the pigment stability was affected by the kind

and concent of acid solution,

It was found that the pigment exhibited high stability in

hydrochloric acid, but big changes of absorbance in tartaric acid and citric acid solution.
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Tab. 1 The changes of absorbance at different acid solution with heat treatment

AR TR %
i Frm WER £
TESK1  BESR?  BESR1 O WEER? O BESR1 BHEHO
1 —12.23 —16. 64 —78. 47 —87.82 —3.90 —2.04
0.1 —10. 65 —12.70 —49, 88 —48. 69 —5.23 —4.38
0.01 —15. 44 —12.08 —31. 64 —22.20 —8.57 —7.64
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Tab. 2 The changes of absorbance at different acid solution with light treatment
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EET%R1  EEFR?  EESR1  EEYR?  EELR1  EELR
1 —31.18 —47.33 —51.72 —83.78 0.33 0.22
0.1 —15.32 —28.43 —48, 07 —62. 22 —0.94 —0. 81
0.01 —12.92 —16.21 —22.44 —26. 84 —2.53 —=3.71
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Tab.3 The changes of absorbance at different acid solution with ultrasonic treatment

ISR T/ %
ey PR BE® 1
EETH1  EETR?  EEXR]  EEYR? AR  EELR?
1 —0.72 —4.23 —38.28 —39. 94 0. 66 0.75
0.1 —2.42 —14.43 —13.03 —12. 14 —0.44 0.23
0.01 —9.41 —6.79 —6.90 —4.40 —0.45 —1.84
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