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Stability for Rose Petals Pigment as a Food Material

Mi-Ok YangT and Eun-Ja Cho

Dept. of Food and Nutrition, Sungshin Women's University, Seoul 136-742, Korea

Abstract

This study was conducted to develop pigment of flowers as a food material and the red rose(Rosa hybrida 1.) was used
for this study. To check the possibility of using the rose pigment as a food additive we have extracted the pigment from
rose and examined all the factors (pH, temperature, free sugars, organic acids, metal ions) for stability. The results
obtained are as follows: In examining the stability of the pigment, the residue of the pigment noticeably decreased with
the increase of the pH and the temperature, and among free sugars (fructose, glucose, sucrose) the addition of fructose
made the residue the lowest. With the addition of organic acids the samples exhibited the hyperchromic effect throughout
the period of the storage. The pigment residue decreased when the amount of the metal ions increased and especially

the Cu®* ion was most destructive.
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Table 1. Effects of pH on the optical density of rose petal pigment solutions

Storage time(day)

pH
0 1 2 3 4 5 10 15 20
1.0 1.384+0.004 1.4810.001 1.500+0.050 1.402+0.006 1.390+0.020 1.378+0.010 1.380+0.005 1.372+0.002 1.380+0.005
2.0 1.035+0.001 1.015£0.007 1.015+£0.002 1.015£0.005 1.011+0.004 1.001+£0.001 0.999+0.001 0.989+0.010 0.980+0.010
3.0 042110.001 0.391+0.004 0.392+0.004 0.342+0.002 0.337+0.003 0.303+£0.003 0.217+0.010 0.234+0.010 0.118+0.001
4.0  0.075£0.010 0.075+£0.005 0.077£0.005 0.065+0.005 0.065+£0.012 0.060+0.001 - - -
6.0  0.077+0.006 0.067+0.001 0.059+0.007 0.058+0.002 0.056+0.010 0.051%0.007 - - -
80  0.660:0.040 0.150+0.050 0.188+0.008 0.195+0.004 0.181:0.010 0.170+0.070 - - -
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2} tEAlobd o] Qb gt gl whel Aae] ZHEEo] ol Ak ATt 2% F(Son

Fol2F o 2 RE Bl ol
oz HUr] wiol, ol FEAJoPIS] pHE| <&k
T3 o] d74(Gao & Mazza 1996, Razungles et al 1989,
Marshall et al 1983)¢] ZAo}s} A=) 34c). pH 13 2] e
AX= AMe] ZFert #3%kom, pH 3ox= A A, pH 4~
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Fig. 1. Residue for the red color of rose petals with diffe-
rent temperatures stored in the dark.
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Fig. 2. Effects of various sugars on the optical density of
rose petal pigment solutions.
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Fig. 3. Residue for the red color of rose petals with various
sugars(0.1 M) stored in the dark at 20T.
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< YR o] Adts f714 H7RE AT &
1] 28 4(Son JH 2000), -3-28u|(Yoon et al 1997), A48 17tn}
(Lee et al 1996), ¥ (Kim YH 1999), ©u]zHSong GB
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Fig. 4. Effects of various organic acids on the optical den-
sity of rose petal pigment solutions.
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Fig. 5. Residue for the red color of rose petals with va-
rious organic acids(1 M) stored in the dark at 20C.



472 o u] <.

71259 M4 ZHE G Tl 95.8~96.5%2 T 71TH(94.7%)
Ho}y wgken, I 2ol7t 1% oW & Jeht f714k F5Hol
& F3l3 AolE & 4 gIUch Son JH(2000)2] A ZE %

1] 2829} Park & Joo(1982)9] UHE7| AFXE tartaric
acid A7l A F350t 71 A4 StEdv e Bk
B A3 dael dAEAch A citric acide] 7 $-oll =
otEAlobd el sl L ascorbic acide] AH8lE =X sl 2
o[ 23 chelate 312 Ao aH HE ZAES diT)

32 R Ly

3]
2 A7Yoon er al 1997, Lee et al 1996)) = B 135l5] "

-

o} o] el Aoz B ) f71e Aule] e Ag g7Iz)
T FAskE Aa B 88 e Zo Azidn.

5 F&0|2e A&

Fol e Fe', Mn”, Zn”, Q& $EEE Hrlslo] A
o] 73k A7gA) g gl mIA = APl st S A
#h= Fig. 6, 79 YeRHSITH

#5022 ¥4, 7H #F F9] 2ol A & A}
Aoz el AU, noHoz Ag MA7e 5= 97
u Foll 2% 71g3 BA 7} 2 THFrancis FJ 1989).

< ARAME 34 ol v FREE FAM AR

<} ¥ @S o 30 ppm Cu™* HIABo)A 10.7%3F 7HA8)

1.05

—&— control

- Fe2+

0.D.

0.95 N —— Mn2+

—— Zn2+

0.9

—a— Cu2+

0.85

ppm

Fig. 6. Effects of various metal ions on the optical density
of rose petal pigment solutions.
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Fig. 7. Residue for the red color of rose petals with va-
rious metal ions(10 ppm) stored in the dark at 20C.
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