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Research of the New Method of Extracting Yellow Pigment from Tangerine Peel
ZHONG Yan', LI Ze-hong?, ZHOU Dan?

(1. Testing Center of Jilin Agricultural University, Jilin, Changchun 130118 China 2. Life Science College, Jilin Agricultural University, Jilin
Changchun 130118 China)
Abstract; Yellow pigment was extacted from Tangerine peel by diffusion solvent. The influences of different extracting
temperature, pH and the density of diffusion sovent on the extraction of yellow pigment were researched. The results
showed that ethanol was the best diffusion solvent. The best technical parameters obtained were as follows: the pH val-
ue 3 ethyl alcohol density 50%. The temperature and time are 60 C and 60 min respectively. The most apparent ab-
sorption w avelength of the pigment is 360 nm. Itis meant to provide sdentific basis for the exploration and application of
this yellow pigment.
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