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Stability of Anthocyanin Pigments of Mulberry

ZENSUKRE Mak1, Misao Tasuiro and Hipeko INnamoTO

Three crude anthocyanin pigments, MP-1, MP-2 and MP-3, were prepared from mul-
berry juice, and their stability was examined.
MP-1, MP-2 and MP-3 showed a deep red color below pH 3.0, but they lost their color

with a rise in pH value.

MP-1, MP-2 and MP-3 were slowly discolored by heat treatment

at 100°C and pH 2.2, but the rate of decolorization was lower than that of a natural pigment,
betacyanin CBR. MP-1 and MP-2 were also unstable to UV irradiation under a strongly
acidic condition, but the degree was similar to that of a synthetic pigment, Red 102. On

the other hand, MP-3 was considerably stable to UV irradiation.

Furthermore, storage

tests of pigments in carbonated-water indicated that these mulberry pigments had a great

practical value.
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Table 1 Effect of pH on Fermentation by Candida
utilis

Sugar mg/ml Nitrogen mg/ml

Initial juice 42.0 0.95
After fermentation
pH 4.0 0.96 0.30
pH 5.0 1.04 0.42
pH 6.0 0.99 0.40

Table 2 Residual Sugar and Absorbance (520 nm)
during Fermentation by Candida utilis (30°C
pH 4.0)

Fermentation time (hr) Sugar mg/ml Absorbance

non heat treatment

0 43.0 0.59
24 0.48 0.49
48 0.49 0.45
72 0.40 0.42

heat treatment
24 0.60 0.48
48 0.54 0.46

72 0.48 0.48

iz, pH4 CREIZZ 2 TEE#R L ok 8 Table
2THhAH. WIEIBEETH BOOEL (EtE
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Absorption Spectrum of Pigments.
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Fig. 2. Effect of pH on Thermo-stability of MP-1.
®—@, pH22; (O—0O, pH 3.0;
®—, pH 5.0.
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Fig. 3. Thermo-stability of Pigments at pH 2.2,
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