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Abstract

Ths effect of various pH levels, temperatures, organic acids, inorganic salts, metal ions on the stability

of the anthocyanins pigment (pH 3.7) from the juice of raspberries were investigated.

Initial absorption of total anthocyanin was decreased as pH increased from 1.0 to 7.90.

Total amount of anthocyanin reached the highest at pH 3.7 and least at pH 7.0. The total anthocy-
anin content decreased rapidly with the increasing temperature. Many organic acids were found to enrich

and stabilize the color density at 520nm in anthocyanin solution (pH 3.7).

The hyperchromic effect of saturated n-carboxylic acid increased in the following order; formic acid>
acetic acid>n-butyric acid>propionic acid. On the polycarboxylic acid, especially, malic acid showed 550

~930% higher than control group.

On the inorganic salts (0.5M), sodium perchlorate had the most hyperchromic effect and followed by

sodium sulfate>>sodium chloride>sodium phosphate, monobasic.

Among the metal ions, both aluminium ion and cupric ion much more accelerated the anthocyanins

degradation as compared with other metal ions.
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Table 1. Effect of pH on the thermal destruction
of crude anthocyanins in buffered aqueous
solution at 70°C

Retzezz:%on Storage time (min)
pH 0 10 20 30 60 90

1.0 100 83.5 8.0 81.0 74.7 70.9
2.0 100 58.8 52.8 52.8 52.8 51.4
3.0 100 46.2 46.2 46.2 46.2  43.6
3.7 100 78.1 65.6 59.4 56.3 53.1
4.0 100 83.3 83.3 83.3 66.7 66.7
5.0 100 75.0 75.0 66.7 66.7 66.7
6.0 100 58.8 58.8 58.8  58.8 58.8
7.0 100 67.7 61.3 61.3 61.3 613
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perchlorate during storage.
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Table 2. Effect of metal ions on the retention of
crude anthocyanin (pH 3.7)

Pigment
retention Storage time (days)

w
Metal
jons (ppm) 0 5 10 15 20

10 100 76.9 64.2 50.0 42.9
Fe?+ 20 100 76. 9 61.5 30.8 23.1
30 100 71.4 57.1 50.0 35.7
40 100 71. 4 57.1 42.9 35.7
10 100 71. 4 42.9 — 21. 4
Cdz+ 20 100 71.4 64.3 42.9 35.7
30 100 714 50.0 42.9 42.9
40 100 71.4 57.1 50.0 35.7
10 100 64.3 35.7 28.6 14.3
Mn?*+ 20 100 78.6 64.3 57.1 50.0
30 100 78.6 64.3 — 50.0
40 100 64.3 42.9 28.6 28,6
10 100 64.3 35.7 21.4 7.14
ALY 20 100 64.3 50.0 35.7 28.6
30 100 64.3 35.7 28.6 21. 4
10 100 57.1 35.7 — —
Cu?* 20 100 42. 9 35.7 21.4 14.3
30 100 35.7 35.7 28.6 21.4
19 100 64.3 42.9 42.9 42.9
Zn¥ 20 100 64.3 42.9 21. 4 214
30 100 64.3 35.7 28.6 28.6
40 100 64.3 42.9 28.6 21.4
control 100 90.9 63.6 54.5 45.5
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