J East Asian Soc Dietary Life
14(4): 355~362 (2004)

355

1% 1 =12 =1 1
Zoiy't - eEy’ MZE ol Uns

EECLERESDLE DL LERESE T
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Abstract

Studies on extraction and color stability of carotenoids from astringent persimmon(Diospyros kaki) were performed to
provide the basic information for the utilization of persimmon pigment as a new source of natural food colorant. The major
carotenoids in astringent persimmon were befa-cryptoxanthin, lycopene and beta-carotene. Beta-cryptoxanthin was the first
major pigment and lycopene the next. Total carotenoid content in persimmon calculated as befa-carotene equivalent was 107.4
w/g. The data indicated that the astringent persimmon was a good source of carotenoid pigment. The physical and chemical
stabilities of carotenoid from astringent persimmon were investigated at various conditions of temperature, pH and
antioxidant. The effects of oxygen and light on the stability of carotenoid pigment has been investigated. The factors that cause
the discoloration were visible light, temperature above 60, pH below 5 and oxygen. Especially, the carotenoid pigment was
very sensitive to light and oxygen. Carotenoid stability was much improved with increasing nitrogen concentration in the
atmosphere. Persimmon’ pigments have been found to be most stable at 5~10. And tocopherol was the most effective inhibitor

of the pigment discoloration.
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Table 1. Main compesition and content of carotenoids
in astringent persimmon

Contents(g/g)
Carotenoids Mature Soft
persimmon persimmon
Lycopene 7.4 29.6
B-Cryptoxanthin 474 62.0
f-Carotene 8.8 {5.8
Total carotenoid(ue/g) 63.6 107.4

Calculated from the area of each peak to the total area.
Total carotenoid was calculated ad the sum of concentrations of
all obserbed peaks measured at 455 nm.
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Fig. 1. Effect of light on the stability of persimmon
carotenoid. i
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