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Fig. 1. Effect of storage temperature on stability of anthocyanin solution from black soybean seed coat. A: Kumjungkong #1, B:
Ilpumkumjungkong, C: Milyang #95.
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Fig. 2. Effect of sugar concentration on the color intensity of anthocyanin solution of black soybean seed coat. A: Kumjungkong #1, B:

Tlpumkumjungkong, C: Milyang #95.
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Fig. 3. Effect of sugars on color retention of anthocyanin solution of black soybean seed coat. A: Kumjungkong #1, B: Ilpumkumjungkong,

C: Milyang #95.
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Fig. 4. Effect of organic acid concentration on the color intensity of anthocyanin solution of black soybean seed coat. A: Kumjungkong #1,

B: Ilpumkumjungkong, C: Milyang #95.
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Fig. 5. Effect of organic acids on color retention of anthocyanin solution from black soybean seed coat. A: Kumjungkong #1, B:
Hpumkumjungkong, C: Milyang #95.
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Fig. 6. Effect of ascorbic acid on the color intensity of anthocyanin solution of black soybean seed coat. A: Kumjungkong #1, B:

Ilpumkumjungkong, C: Milyang #95.

Table 1. Effect of metal ions on the color retention of anthocyanin solution

Pigment retention (%), Storage time (days)
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Stability of Black Soybean Pigment Extract

Jun-Ho Son, Myoung-Gun Choung', Hee-Jin Choi, Un-Bin Jang, Jong-Ho Bae?, Hee-Duck Lee® and Cheong Choi*
(Department of Food Science and Technology, Yeungnam University, Kyungsan, 712-749, Korea; 'National Yeongnam
Agricultural Experiment Station, Milyang, 627-130, Korea; *Department of Confectionary Decoration, Daegu Future
College, Daegu, 712-716, Korea; *Korea Advanced Food Research Institute, Seoul, 137-060, Korea)

Abstract: To examine utilization of Korean black soybean as a natural pigment, the effects of temperature,
carbohydrate, organic acid, vitamin C and metal ion were investigated. Korean black soybean pigment was more
stable than other anthocyanin pigments when temperature was abused. There was no darkness effect in carbohydrate.
In organic acid, the color intensity was increased. The vitamin C addition negatively affected on color of
anthocyanin. Among the metal ions tested, Cu** and Zn** was not affected but Mn** makes it unstable. Results
indicate that Korean black soybean pigment was more stable than other anthocyanin pigment in various environment
at pH 3.
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