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Study of Research and Development for Seasoning Oil as Red Pepper Seed Oil Substituted :
Manufacturing of oil soluble natural black pigment from Gardenia and Kaoliang

Bon-Soon Koo' and Duk-Sook Kim
Dept. of Food Science and Technology, Seoil College, Seoul 131-208, Korea

Abstract

Each pigments were obtained by ethyl alcohol extraction method, blue and yellow pigment from Gardenia as well as dark
brown pigment from Kaoliang. Concentration of these pigments are all 60 Brix, the extraction yields were 0.68, 1.97, 0.63 %
(w/w), respectively. Oil soluble natural black pigment (OSNBP) was composed of soybean oil, water, emulsifier, Gardenia blue
and yellow, Kaoliang dark brown etc. Blending ratio of these was 8: 22: 42: 10: 15: 13 (w/w), this mixture was carried out
homogenized. Solubility of this OSNBP in soybean oil was appeared the maximum level at about 30~40T range. OSNBP

solubilized black oil was not reseparated at below 20T.
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Fig. 1. Processing process of gardenia blue pigment by
alcohol extraction method.
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Fig. 2. Processing process of gardenia yellow pigment by
alcohol extraction method.
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Fig. 3. Processing process of Kaoling dark brown pigment
by alcohol extraction method.
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< Add to emulsifier
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Fig. 4. Manufacturing process of oil soluble black pigment.
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Table 1. Optimal concentration of extraction solvent for
extraction of natural pigments and its yield obtained

Concentration of Final yield

EtOH(%) (wiw, %)
Gardenia blue 70.00 0.68
Gardenia yellow 59.32 1.97
Kaoling dark brown 76.92 0.63
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Table 2. Solubility of oil soluble natural black pigment at
different temperature

Temperature(C) Solubility(%)
More than 50 60~90
30~40 100
20 60
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