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Properties of Pigments from Black Rice and Identification of the Adulterated Black Rice
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Abstract: The structure and physicochemical properties of black rice pigments were described to in this study as well as the
preparation of adulterated black rice. Black rice adulteration may be verified through color reaction, UV-visible spectrum and IR
spectrum. The results showed that the adulterated black rice could be identified by qualitative analysis of black rice pigment.
Difference in the characteristics of spectrum could also be used to identify whether the black rice were adulterated or not under
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some condition.
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Table 1 Sensory characteristics of black rice pigments
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Table 2 Effects of pH value on color of black rice pigments
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Fig.1 Pictures of genuine black rice, fake black rice and
adulterated black rice (from left to right)
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Table 3  Color reaction of pigments from adulterated black rice
samples with different proportions between genuine black rice and
fake black rice
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Fig.3 UV-visible spectra of pigments from the 7 adulterated black
rice samples (as shown in Table 3)
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Fig.3 IR spectra of pigments from genuine black rice (a) and
adulterated black rice samples with different proportions (b, 9:1; c,
1:9) between genuine black rice and fake black rice
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