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Abstract

To develop the use of matural pigment for food, anthocyanins were isolated from grape peels which were wasted much in
korea, and their characteristics were as follows. pH has a marked influences on the color of the grape peels anthocyanin
solution(GPAS). At low pH the color of GPAS was more stable than high pH. With increasing pH the color gradually fades
as colorless pseudobases are formed. It showed characteristic bathochromic shift as the solution increased. Among the sugars
tested, glucose showed the most protective effect on the color of GPAS to raise the color stability, while fructose showed an
adverse effect. Orgarnic acid such as citric acid prevented the degradation of anthocyanin, but ascorbic acid lowered stability
of color considerably. The effect of light on GPAS was found to be very deleterious. The pigment degradation can be

minimized by shielding the light from the pigment solution.
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Table 1. Effect of pH on the change of maximum wavelength
of grape anthocyanin solution

pH of buffer Actual pH Max. wavelength (nm)
1.0 143 519
20 2.12 520
30 322 521
4.0 4.13 524
50 5.14 526
6.0 6.11 557
70 7.11 557
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Fig. 1. Effect of pH on the stability of anthocyanin extracted
from grape peels.
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Fig. 2. Effect of sugars concentration on the color intensity
of grape anthocyanin solution.
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Fig. 3. Effect of sugars on the stability of anthocyanin
extracted from grape peels.
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Fig. 4. Effect of water on the stability of anthocyanin
extracted from grape peels.
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Fig. 5. Effect of organic acids concentration on the color
intensity of grape anthocyanin solution.
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Fig. 6. Effect of organic acids on the stability of anthocyanin
extracted from grape peels.
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Fig. 7. Effect of lights on the stability of anthocyanin extracted
from grape peels.
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