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Identification of Unknown Pigment in Inferior Black Sesame Paste
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Abstract: An unknown blue pigment was extracted from an inferior black sesame paste on the market. The maximum absorption
wavelength of the pigment was determined by UV-visible spectroscopy. It was analyzed qualitatively by HPLC-MS and
analyzed quantitatively by HPLC. The pigment had a high solubility in methanol. It could be effectively separated on Inertsil
ODS-3 column using a mobile phase composed of 20 mmol/L ammonium acetate solution and acetonitrile (V/V = 70:30). It was
identified as brilliant blue through ion-trap MS analysis. The results of quantitative analysis by HPLC with diode-array
detection indicated that the content of brilliant blue in the inferior black sesame paste was 1.73 mg/kg.
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Fig. 1 UV-visible spectrum of methanol extract from S sample
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Fig. 4 Total ion current chromatogram of brilliant blue standard
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