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Extraction Characteristics of Red Flower Cabbage Pigment
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Mokpo National University

Extraction characteristics of anthocyanin pigment from red flower cabbage(Brassica oleracea L. var. acephala) as
a new source of natural food colorant were investigated. The pigment extracted from red flower cabbage showed
the characteristic bathochromic shift of the maximum wavelength of light absorption(A,,,) as pH of the solution
changed from pH 1 to 12. As the concentration of citric acid in the extraction solvent increased, extraction rate
and total optical density(TOD) of the extract increased. Maximum TOD was obtained by using the extracting
solvent including 0.8~1.0% citric acid and stable pigment solution was obtained by using the extracting solvent
including 10~20% ethanol in distilled water. As a result, 10% ethanolic solution with 0.8% citric acid was
decided as the optimum extraction solvent for the anthocyanin pigment from red flower cabbage. Within the
experimental ranges, the extraction rate increased and therefore extraction time decreased as the extraction tem-
perature increased. The times to reach a:certain value of TOD ie., 2.1 were 24, 8, 4 and 2 hours at extraction

temperature of 5, 20, 40 and 60°C, respettively.
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Fig. 1. Effect of pH on absorption spectra of the anthocyanin
pigment from red flower cabbage
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Fig. 2. Effect of citric acid concentration on the pigment
extraction from red flower cabbage
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Fig. 3. Effect of ethanol concentration on the pigment extraction
from red flower cabbage
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Fig. 4. Effect of temperature on the pigment extraction from red
flower cabbage
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