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Abstract

Pigments were extracted by aqueous acetone from the boiled canned oyster colored during storage

and then the components were separated by thin layer chromatography.

Totally eleven pigments could be isolated including one yellow, one red, five orange or reddish

orange and four green components, and their UV-visible spectra were measured. It can be envisioned

from the electronic spectral study and color reaction on the indivisual pigments isolated from the

brown acetone extracts that the green pigments as well as most of the yellow orange ones may be
porphyrin derivatives originated probably from the chlorophyll and some of the orange pigments

contains ketocarotenoids. In particular, the pigment of band 8 which is expected to be pheophytin a

-or its derivatives and the carotencid band 7 seem to be the major pigment.

The close resemblance of the chromatogram of the colored muscle extract to that of the viscera

suggests that the brown coloring material is probably originated from the viscera pigments.
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Fig. 1. Thin layer chromatograms of pigments
extracted with aqueous acetone from
canned boiled oyster:

(a), muscle; (b), viscera.

Adsorbent : Silica gel G

Solvent : Methylene chloride: ethyl
acetate—=80 : 20
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Fig. 2. Absorption spectra of each pigment
isolated from canned boiled oyster viscera.
Optical density is not to scale. The
spectral numbers (1-11) are in order of
increasing Rf values.
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Table 1. Electronic absorption spectral charact-
eristics of pigments isolated from
canned boiled oyster viscera

No. of bands Absorption maxima in
in order of Color P
E‘;rszls‘izg ethanol (in nm)
i Orange 400, 665
2 Green 400, 665
3 Orange-red 417, 445, 665
4 Orange 402, 665
5 Green 400, 665
6 . Yellow 402, 445, 470, 665
7 Red 450
8 Green 400, 470, 500, 530, 610, 665
9 Orange-red 403, 445, 665
10 Orange-red 400, 445, 667
11 Green 410, 540, 610, 667
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