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Storage Stability of the Conversion Pigment from
Gardenia jasminoides Yellow Pigment
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Abstract

Storage stability of the blue-green pigment, which was converted from Gardenia jasminoides yellow pigment
by Staphylococcus epidermides and Gardenia jasminoides yellow pigment, were investigated at various
conditions of light, témperature, inorganic ion and pH. The factors that cause the discoloration were light and
temperature (above 40°C). The effects of light and temperature on storage stability of blue-green pigment
were less than those of Gardenia jasminoides yellow pigment. Also, the effect of light was decreased by
using green filter. There were no significant effects of pH and inorganic ion on both pigments.
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Fig. 1. Visible absorption spectra of Gardenia jasmsinoides
pigment and conversion pigment with Stapkylocoocus
M : Gardenia jasminoide pigment, ---: con-
version pigment with Staphylococcus epidermidis.
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Fig. 2. Effect of light on discoloration of Gardemia jas-

Staphylococcus

438 nm), A—A: yellow plgment (dark, 438 nm), @—@:
conversion pigment (light, 588 nm), A—aA: conversion
pigment (dark, 588 nm).
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Fig, 3. Effect of Jight sources on discoloration of Gardenia
mam yellow pigment and couversion pigment with

epidermidis. O—CO: yellow pigment. (light,
438 nm), A—A: yellow pigment (green filter, 438 nm),
—7: yellow pigment (red filter, 438 nm), O—<: yellow
pigment (yellow filter, 438 nm), @—@: conversion pigment
(lignt, 588 nm), A-—a: conversion pigment (green filter, 588
nm), ¥—W: conversion pigment (red fiter, 588 nm), ¢—@:
conversion pigment (yellow filter, 588 nm).
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Fig. 4. Filtering profiles of red, green and yellow cello-
phane films. —: green filter, —-—: red filter, ---: yellow
filter.
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Fig. 5. Effect of stroage temperature on discoloration
of Gardenia jasminoides yellow pigment and conversion
pigment with Staphylococcus epidevmidis. O—CO: yellow
pigment (4~7°C, 438 nm), A—A\: yellow pigment (room
temp., 438 nm), O—<: yellow pigment (40°C, 438 nm),
V—7: yellow pigment (50°C, 438 nm), ®—@: yellow
pigment (60°C, 438 nm), &~—a: conversion pigment (4~
7°C, 588 nm), : conversion pigment (room temp., 588 nm),
9—4@: conversion pigment (40°C, 588 nm), l—M: conver-
sion pigment (50°C, 588 nm), W—W: conversion pigment
(60°C, 588 nm).
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Fig. 6. Effect of pH conditions on discoloration of
Gardenia jasminoides yellow pigment and conversion
pigment with Staphylococcus epidermidis. O—O: yellow
pigment (pH 3, 438 nm), A—A\: yellow pigment (pH S,
438 nm), O—<: yellow pigment (pH 7, 438 nm), (3
yellow pigment (pH 9, 438 nm), V—<: yellow pigment
(pH 11, 438 om), @—@: conversion pigment (pH 3, 588
nm), A—A: conversion pigment (pH 5, 588 nm), ¢—¢
conversion pigment (pH 7, 588 nm), M—M: conversion
pigment (pH 9, 588 nm), W—W: conversion pigment (pH
11, 588 nm).
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Fig. 7. Effect of inorganic ions(t0 ppm) on discoloration
of Gardenia jasminoides yellow. pigment. —; yellow pig-
ment (control), O—C: yellow pigment (Na"), @—@: yellow
pigment (K), A—A: yellow pigment (Zn™), A—aA: yellow
plgment (Sn™), O—L1: yellow pigment Mg™), l-—l

yellow pigment (A”), — : yellow pigment (Sn*).
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Fig. 8. Effect of inorganic ions (10 ppm) on discoloration
conversion pigment with Staphylococcus epidermidis. —:
conversion pigment (comrol), O—0O: conversion pigment
(Na"), @—@: conversion pigment K", A—A: conversion
pigment (Zn™), A—A: conversion pigment (Sn"), o
conversion plgment (Mg "), @—M: conversion pigment
(Ca™), O—<: conversion' pigment (Fe™), €—@: conversion
pigment (Cu"), V-—\7:  conversion plgmcnt (Fe"), v—
W: conversion pigment (AI*), — : conversion pigment

(8n%).
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