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Study on Optimum Extraction Technology of Purple Pigment from
Purple Corn Cob by Ultrasonic-enzyme Synergistic Method
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Abstract: A process route based on ultrasonic treatment and cellulase hydrolysis was designed for
the preparation of purple pigment with purple corn cob as the raw material. Compared with the ul-
trasonic extraction and cellulase hydrolysis, ultrasoniccenzyme synergistic method had the highest
extraction yield among the three extraction methods. The absorbance value of extracting solution
was used as an appraisal index, and the optimum parameters of ultrasonic-enzyme synergistic
method obtained by orthogonal experiments were: ultrasonic power 250 W, ultrasonic time 15
min, ultrasonic temperature 40 °C under the condition of cellulase enzyme concentration 10 g/L,
pH 5. 0, enzymolysis time 30 min and enzymolysis temperature 50 °C. Under this condition, the
extraction yield of purple pigment could reach about 16. 7 %.
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