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1.4.6 0.03%-+ , ,
0.3%.3% . 50%.

50 mL, s 2.1.3

5.15.25.35.45d 510 nm 2 g 50% 20 mL,
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Fig. 1 Effect of different extractants on Fig. 2 Effect of alcohol content on extraction Fig. 3 Effect of different extraction time
extraction rate of red raspberry pigment rate of red raspberry pigment on yeild rate of red raspberry pigment
2.1.4 s 30 min, 24 kHz
2 g 50% 20 mL, , , 3 ’ 30 ml,
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Fig. 4 Effect of different extraction temperature Fig. 5 Effect of extraction times on yeild Fig.6 Effect of solidliquid ratio on yeild

on yeild rate of red raspberry pigment rate of red raspbemry pigment rate of red raspberry pigment

2.1.7 . 2
. . , Table 2 Analysis of orthogonal test for pigment extraction from red raspberry
’ ’ ’ ( 2)0 A B C D Content of pigment
Test Na
’ / mg ° g1 (FW)
50%, 1:10 40°C, 1 1 1 1 1 o. 152
2 1 2 2 2 0. 159
0.5 h. ’ 3 1 3 3 3 0. 146
> > > . 4 2 i 3 2 0.155
2.2 5 2 2 1 3 0. 156
6 2 3 2 1 0.157
2.2.1 pH 7 ’ 7 3 1 2 3 0.153
pH 8 3 2 3 1 0.149
9 3 3 1 2 0. 150
’ ’ K1 0.152 0.153 0.153 0.153
o ’ ’ K2 0.156 0.155 0. 156 0.155
. pH y K3 0.151 0.151 0.150 0.152
R 0.005 0. 004 0. 006 0.003
pH
. .pH . 2.2.2 ,
90 C ;
; 50~90°C
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Fig.10 Effect of different oxidant on red raspberry pigment stability Fig. 11 Effect of sugar montent on red raspberry pigment stability
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Fig.12 Effect of VC content on red raspberry pigment stability

Fig. 13 Fffed of FeCl

°6H,0 ontent on red raspberry pigment stablity
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Research on Extraction and Stability of Pigment of Raspberry

WANG Feng, MING Zhe
(Jilin Agricultural Science and Technology College Jiuzhan Jilin 132101)

Abstract; With the berries of raspberry as raw material, the extraction technology for pigment from the berries of
raspberry was optimized through ultrasonic-assisted method and verification for the coloring of stability. The results
indicated that the largest absorbance value of the berries of raspberry pigment was 510 nm. The hest extraction
technology was extracted solution of 50%4 ethanol solution, the solid-liquid ratio of 1 * 10 extracting temperature of 40 ‘G,

the extracting time of 30 min, and ex tracting of two times. Through studied on the stability of the pigment, the results had
that color of the pigment will be different when the pH value changes. Pigment of raspberry needed dark light and below
50°G it was easily oxidized by H202; sucrose had no obvious influence on its stability. The properties of the pigment were
affected by VC acid. Fe' had protected the stability of Raspberry pigment.

Key words; raspberry; pigment; ex traction; stability
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