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Study on Technological Parameter of Black Currant Pigment

ZHANG Dong-xue

(Suiling Berries Institute of Heilongjiang Academy of Agricultural Sciences, Suiling, Heilongjiang 152204 )

Abstract; Through the extraction reagents, extraction temperature, time, acid concentration and other factors, studied
the black currant pigment extraction in order to determine the pigment extraction method to extract the optimal
extraction of black currant conditions. Gallon black currant pigment in food, medicine and other fields of development
and application provides a theoretical basis. The results showed that extracting solvent was 1% hydrochloric acid and
ethanol, extracting temperature was 50°C , extracting time was 15 min, pH 6, solid-liquid ratio was 1:10 were the
optimum extracting conditions,four factors on the degree of influence of black currant pigment descending order was
A(extracting temperature) >B(extracting time) >D(solid-liquid ratio) >C(pH).
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