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Hfects of several treatments on pigment stability of
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Abstract The pigment solution of persimmon( Diospyros kaki. cv. Mopanshi) fruit was extracted by ethanol and used
to determine the pigment stability under different conditions. Sunshine exposurefor 5d, indoor natural sunlight exposure
for 25 d, and dark room storage for 30 d did not alter the maximum absorbance wavelength of pigment, but lowered the
absorbance value. More than 60 % of the pigment was still in the solution. The pigment was destroyed at the tempera-
ture higher than 80 , but stable at 60 for 2h. The pigment solution was stable at pH 6 11. Of the tested 9 metal
2+

ions, ferricion (Fe®" , Fe®*) precipitated pigment at a concentration of 0. 125mmol-L " . The cations of Cu®* , Ca®* ,

, Z** | and Mg®" had little irflu-

K* had significant impacts on the pigment solution stability. In contrary, A** ,Na*

ence on the solution stability. One percent of the sodium benzoic acid and the potassium sorbic acid had no effect on
pigment stability, but 2% ascorbic acid had some protective effect. The results indicated that effective utilization of
persimmon pigment could only be achieved under optimal conditions.
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3)pH
25 mL : NaOH (
, , 40% 5%) HC ( 35% 5%)
, , pH1 14, 50 mL
, , pH 48 h,
4)
1 AR Na* | zm* ,Mg2+ Cit
1.1 ca* K" ,Ft R : 50
2002 10 14 mL 9 50 mL ,
,2002 2003 50 mL , 448 h
1 kg ,
30 min, 5)
, 3 50 mL
VC 50 mL ,
1.2 , 48 h
UV-V IS8500
110-2( ) ;pHS-4A
pH ( ) 1.4
1.3 3 .,
1)
, 2
, 1,5,10,15,20,25 2.1
30d
(1 , 10d
2) , 448 nm 447
, 60,80 100 nm,25 d ,
2h,
1
Table 1 Influence of sunlight exposure on the stability of Mopanshi pers mmon pigment
/d
448 nm ,0. 858 1 + 0. 003 0 448 nm 0. 858 1 + 0. 000 3 448 nm ,0. 858 1 + 0. 000 3
448 nm,0. 5150+ 0. 000 7 448 nm,0. 824 4 £ 0. 000 3 448 nm,0. 836 4 £ 0. 000 2
10 447 nm ,0. 349 5+ 0. 000 2 448 nm ,0. 768 7 = 0. 000 7 448 nm ,0. 804 3+ 0. 000 8
15 443 nm,0.2403+0.0010 448 nm ,0. 736 9 £ 0. 000 9 448 nm ,0. 800 3+ 0. 000 3
20 439 nm ,0. 188 5+ 0. 000 4 448 nm ,0. 670 1 = 0. 000 6 448 nm ,0. 7914 +0. 000 3
25 0 447 nm 0. 543 7 £ 0. 000 4 448 nm,0. 790 5 £ 0. 000 2
30 0 447 nm ,0. 433 7 £ 0. 000 5 448 nm ,0. 788 2 + 0. 000 4




6 51
25d , 448 nm 48 h PpHG6 11
447 nm,30 d 49. 46 % , 2 nm ,
30d pH 1 5 12 14
,30d 8.15% ,
2.2 2.4
2 ,100 , 2 h
, 448 4 JFET RS
nm; ) )
, 0.025mmol-L " *
60 2h , )
5%, Fe*t R 0.125 mmol-L !
2 t
Table 2  Influence of temperature on the stahility of 4
Mopanshi pers mmon pigment Table 4 Irfluence of metd ion on the stability of
/ 2h / % Mopanshi pers mmon pigment
/
. +0. - 1.
40 0.8416+0.000 2 1.92 (mmol-L 1)
60 0.8321+0.0004 -3.03
CK 0. 4132 + 0. 0007
80 0.7585+0.016 8 - 11.61 e
3+ -
100 0.5339+0.0180 - 37.78 Al 10 0.4253+0. 0006
448 nm 3 , . 2.5
=(D - D&/ Dex, Na 1.0 0.3989+0.0008
,Dck ,Dck=0.858 7 o4 2.5
n 1.0 0.4287+0.0010
2.3 pH Mg 2.5
pH ( 3) 1.0 0.418 7 +0.000 5
3 pH " 1.0
0.5 0.4341+0.000 4
Table 3 Influence of pH on the stability of Mopanshi 10
erg mmon pigment 2+ '
P P9 cu 0.5 0.4147+0.0003
1.0
H +
P cef 0.5 0.4175+0.000 3
1. 063 — 2 0.125
» 051 . 0.025 0.4100 + 0. 000 4
3.043 Fe’* 0-125
: - c 0.025 0.386 6 0. 000 4
4. 050 —
:CK 50 mL
5. 055 —
2+ 2 + +
6.057 458 nm ,0. 4757 £ 0. 028 4 Cu" ,Ca K :
-1
7.042 457 nm ,0. 454 2 + 0. 000 6 0.5 mmol- L ,
8. 045 457 nm ,0. 441 7 + 0. 000 4 ,
9. 044 457 nm ,0. 420 2 + 0. 000 2 , CUt ca?t K?
10. 053 456 nm ,0. 436 0 + 0. 000 2 1mmol-L° % | ,
11. 050 456 nm ,0. 416 4 + 0. 000 6
12. 050 _ A|3+ ,Na+ ,Zn2+ M92+
13. 046 —_ , 1mrm|.|_'1 ,
13. 952 —
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2.5mmol-L ' , 3)pH

2.5 : 6 1,
VC i) )

1.0% :
: : Fe’* Fe** ,

, (<0.125mmol-L 1Y)
cw* ,cadt K'Y ,AIPT Na*

2.0% n*t Mgt
vVC , pH 6 11,
4) VC
5 1]
Table5 Influence of sugar on the stahility of Mopanshi ) 2.0%
pers mmon pigment VC
! % )
cK 0. 470 0 £ 0. 0005 (12 ) (131
1.0 0.4270+0.0005 - 9.15% ,
1.0 0.4331+0.0006 - 7.89%
ve 2.0 0.4800+0.0005 +2.13% ’ ’
: 458 nm , = , .
(D - Do)/ Do, :D '
,Do  CK :CK )
3 , VC,
1)
( 448 nm 447 nm)
(49. 46 %)
,30d [1] , : [J].
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