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Extraction and Stability of Pigments from Picrasma
quassioides Fruit

HE Ke-qun',LI Xiang-xing®
(1. College of Chemistry and Environmental Science, Guizhou Minzu University, Guiyang 550025 ,Chinaj;

2. College of Ethnology and Sociology,Guizhou Minzu University, Guiyang 550025, China)

Abstract: In order to fully exploit and use pigment resource of Picrasma quassioides fruit,the pig-
ment was extracted from Picrasma quassioides fruit by circumfluence extraction method,and its
stability was analyzed. The results showed that the optimum ethanol concentration was 60% ,the
extraction temperature was 60 “C,the extraction time was 60 min. In additon,pH value and Fe*"
had significant influences on the stability of the pigment;oxidation agents, reducing agents and
food additives had no significant influences on the stability of the pigment;natural light and metal
ions Ca*" ,Mn®" ,Zn’" ,Na® ,Fe?t ,Mg*" ,Cu*",Sn*",Co*" , A" , Pb*" had no significant influ-
ences on the stability of the pigment;metal ion K™ had destructive effect on the pigment. Overall,
the pigment of Picrasma quassioides fruit was resistant to acid,oxidation agents,reducing agents,
food additives and some metal ions. As a kind of natural plant pigment,it can be used extensively
in food,drinks and so on.
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[1]

12013 -04 -02
: (12XMZ033)

1971 -, , , s
E - mail: hekequn2004@163. com



% 8 M FITHT FAREFTRRA LA T WA A 151
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