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Abstract: The crude pigments were extracted from rambutan (Nephelium lappaceum L.) fruit pericarp tissues with 80% of

acidified ethanol and purified through silica gel column and Amberlite XAD-7 resin column. Factors affecting the stability of

purified pigments were investigated including sunlight, temperature, pH value, oxidant, reducer, preservative, citric acid, lactic

acid, glucose, sucrose, VC and metal ions. Rambutan pigments showed high similarity to anthocyanins on the absorption

spectrum and exhibited a poor stability to sunlight, heat, hydrogen peroxide and sodium sulfite. Color stability was observed

under pH 3 and was enhanced by addition of citric acid. However, no significant effect of sodium benzoate was found at low

concentration. Lactic acid, glucose, sucrose and VVC exhibited no negative effects on the stability while iron (111), iron (1), lead (I1)

and stannum (I1) ions accelerated the degradation of the pigments.
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Fig.1 Absorption spectrum of rambutan pigments in water solution
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Table 1 Effects of sunlight and ultraviolet on stability of rambutan
pigments
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Fig.2 Effects of various temperatures on stability of rambutan
pigments
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Fig.3 Effects of different pH values on stability of rambutan
pigments
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Fig.4 Effects of various hydrogen peroxide concentration on
stability of rambutan pigments
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Fig.5 Effects of various sodium sulfte concentrations on stability
of rambutan pigments
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Fig.6 Effects of various sodium benzoate concentrations on
stability of rambutan pigments
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Table 2 Effects of various citric acid concentrations on stability of
rambutan pigments
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Table 3 Effects of various lactic acid concentrations on stability of
rambutan pigments

N FLIR 1R (%)

TR 0 5 10 15 20 25
0 0.516 0.539 0.533 0.538 0.527 0.522
1 0.509 0.522 0.513 0.518 0.501 0.492
2 0.495 0.512 0.514 0.503 0.492 0.490
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Table 4 Effects of various glucose and sucrose concentrations on
stability of rambutan pigments

TATREKE (mg/ml) TEREVKE (mgfml)
2 4 6 8 10 0 2 4 6 8 10
0 0.489 0.489 0.487 0.476 0.477 0.479 0.472 0.453 0.453 0.443 0.477 0.476
1 0481 0.485 0.480 0.461 0.474 0.478 0.473 0.451 0.446 0.442 0.474 0.473
2 0.467 0.473 0.460 0.444 0.462 0.460 0.458 0.440 0.436 0.426 0.466 0.472
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Table 5 Effects of various VC concentration on stability of
rambutan pigments

N TR T mg/ml
() FrBER (¥ FE (mg/ml)
0 5 10 15 20 25
0 0.522 0.632 0.661 0.669 0.674 0.669
1 0.519 0.627 0.660 0.667 0.672 0.675

2 0.518 0.622 0.668 0.666 0.679 0.678

() _ _VC %&E‘E(mglml) _ _
0 1X10* 5X10* 1X10% 15X 10% 2X10°%

0 0.488 0.517 0.522 0.504 0.491 0.506

1 0.485 0.508 0.510 0.495 0.496 0.502

2 0.479 0.494 0.494 0.481 0.486 0.489
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Table 6 Effects of various metal ions at 0.5 mmol/L on stability
of rambutan pigments
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