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Stabilityof theRedPigment Isolated from Jujube

ZULFIYA Yunus, PAZILAT Bahti, ABDULLA Abbas*

(College of Life Science and Technology, Xinjiang University, Urumqi 830046, China)

Abstract: Inthispaper, the optimumsolvent for the extractionof natural edible red pigment from Jujube and the characteristics
of the pigment were studied. 1t was clear fromthe results that among the several chemical solvents tested for the extraction of the
pigment, 50% ethanol (pH3) was the optimum solvent for the extraction of the pigment from jujube. The OD A mx of the jujube
pigment was 320nm. The pigment was stable when it was tested by sunshine, temperature and most of the metal ions (Ca%, Mg¥,
Mn%, Zn*) respectively. Most of the metal ions could not interfere the stability of the pigment except Fe*". Jujube pigment

was stable under any pH condition, both in acid and alkaline. Results showed that the jujube pigment was worth of exploiting

andutilizing. It couldbe usedas one of the resources of natural edible pigments.
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Table 1 Effects of different solvents to the extraction of pigments

from jujube
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Table 2 Spectrum of jujube pigment
A (nm) A A (mn) A A (nm) A
180 0.071 380 0. 336 580 0. 092
200 0.073 400 0.270 600 0. 084
220 0.073 420 0.227 620 0. 081
240 0.074 440 0. 190 640 0.077
260 0.074 460 0.168 660 0.072
280 0.074 480 0.149 680 0. 066
300 0. 190 500 0.130 700 0. 064
320 0. 627 520 0.114 720 0. 062
340 0. 532 540 0.104 740 0. 057
360 0.417 560 0.099 760 0. 057
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Fig.1 Detection of the maximum absorbance wavelength of the
extracted jujube pigment
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Table 3 Effects of sunshine to the stability of the pigment
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WA (Nszom) 0.688 0.604 0.726 0.712 0.609 0.702 0.742
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Fig.2 The spectrum of the pigment under different temperature
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Table 4 Effects of carbohydrates to the stability of the pigment
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Fig 3 The spectrum of the pigment in different pH condition
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Table 5 Effects of several metal to the stability of the pigment

éI ﬁgA?ﬂﬂnm

TR CK 0Oh 17h 42h BEZd
H-0 0. 450 0. 450 0. 455 0. 401 R
Ca?* 0. 449 0. 298 0.411 0. 404 Toth
Na* 0. 452 0.318 0. 409 0.421 Toth
Fe? 0. 451 0. 429 0. 526 0. 601 jigel
K 0. 449 0. 291 0. 361 0. 394 R
Mg?* 0. 450 0. 330 0. 369 0. 413 ST
Mn?2* 0. 451 0. 335 0. 363 0. 341 Tt
Zn? 0. 451 0. 359 0. 335 0. 362 Tt
Fe¥ 0. 450 1. 050 1. 081 1.112 AR
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Study onPreparationandPropertiesof SulfatedPolysaccharides

from UndariaPinnatifida (Charv. )Suringer

MEN Xiao—yuan, WANG Yi-fei* , KANG Yan—-yan, ZHU Yan—mei, ZHU Liang
(Biomedicine Research and Development Center, Pharmaceutical College,
Jinan University, Guangzhou 510632, China)

Abstract: Preparation technology of sulfated polysaccharides from Uhdaria Pinnatifida (Charv. ) Suringerhas been studied;
one—factor experiment, one afactor experiment orthogonal experiment were investigated. The optimal condition chosenextraction
temperature 100°C, extractiontime4h, ratioof solution toalgae power 80. Follow this condition, we get three samples use grade—
precipitationbyalcohol, the average content of polysaccharides, sulfate, proteinis28. 0%, 10.8%, 0. 7T1%respectively. FromIR,

the characteristicpeak of polysaccharides, sulfate canbe seen, and sulfate link polysaccharidesat G or Gas equatorial, the samples
of polysaccharides are pyranose of B —glycosides mainly.
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