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Photostability of Anthocyanin Extracted from
Purple-Fleshed Sweet Potato
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Effects of EDTA, gallic acid, phosphoric acid, propyl gallate and sodium ascorbate on the photostability of
anthocyanin extracted from purple-fleshed sweet potato were investigated by measuring the absorbance at 530
nm with a spectrophotometer. White light of 20,000 lux was used to illuminate the pigment and the temperature
was 20°C. EDTA and sodium ascorbate were more effective in improving the photostability of the pigment when

added at least 100 or 1,000 ppm, respectively.
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Fig. 1. Amberlite XAD-7 column chromatogram of

anthocyanin from purple-fleshed sweet potato.
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Fig. 2. Effect of additives (1,000 ppm) on the photostability of
purple-fleshed sweet potato anthocyanin exposed under the
white light of 20,000 lux at 20°C.
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Fig. 3. Effect of EDTA concentration on the photostability of

purple-fleshed sweet potato anthocyanin exposed under the
white light of 20,000 lux at 20°C.
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Fig. 4. Effect of sodium ascorbate concentration on the

photostability of purple-fleshed sweet potato anthocyanin
exposed under the white light of 20,000 lux at 20°C.
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