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Abstract

Stability of the anthocyanin pigment isolated from ‘Comet’

radish was decreased with increase

of pH from 1.0 to 8.0. The destruction rate of anthocyanin at early stage was faster at pH 1.0 than
pH 2.0 and 3.0, increased with increase of storage temperature from 0T to 40T . Thus the pigment
preservability at 0C and 40T after 10 days was 92.5% and 48.1%, and the half life at 0C and 40C
was 94.9 and 12.1 days, respectively. Pigment was decreased with increase of ascorbic acid content

from 0.015g to 0.05g.
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Fig. 1. Effect of pH on Radish anthocyanin in the dark
at 20°C
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Fig. 2. Effect of storage temperature on Radish anthoc-
yanin in the dark at pH 3.0

Table 1. Reaction rate constants (K) and half lives (Ty)
of anthocyanin in Radish at various temperatures

Storage condition K (day™ ) T (day)
0c 0.0073 94.9
10T 0.0152 45.2
20C 0.0281 24.6
30T 0.0368 18.8
40C 0.0571 12.1
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Fig. 3. Effect of ascorbic acid (AA) and cut off oxygen
on Radish anthocyanin (AN) in the dark at pH 3.0
and 20°C
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Fig. 4. Effect of ascorbic acid (AA) and oxygen on
Radish anthocyanin (AN) in the dark at pH 3.0 and
20°C
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