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Colorant Extracting and Its Storage Stability from Sorghum

Do Gyu Bae & Sung Eun Lee

Matural Fiber science, Kyungpook National University, Daegu 702-701, Korea

Abstract

Extraction Efficiency of colorants from sorghum and its storage stability were examined according to the various

extracting and storage conditions in this study. The obtained results were as follows ;

The absorbance values of extracted colorants were increased with increasing extract time and temperature. The

extraction at pH 4 extract was most efficient among the various pH conditions. In the juice extractor system,

the amount of extracted colorant was more in distilled water pre-treatment than pH 5, but it was more in pH

5 in the long time pre-treatment above 20 hour. The color of extract solutions changed through variation of

the pH. Its color changed from light yellow to heavy yellow finally red ton by pH increasing. The Methionine

addition gave an effect on the storage stability of colorant solution and then had better storage stability. And

so it delayed the color change up to storge period 18th day and the stabilizing effect was revealed in order

of Methionine 10mmol-addition> 20mmol-addtion>non-addtion.
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Fig. 1. Effects of extracting time and pH on the colorant

extract from sorghum at 30TC.
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Fig 2. Effects of extracting time and pH on the colorant

extract from sorghum at 50C.
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Fig. 3. Effects of extracting time and pH on the colorant

extract from sorghum at 70C.



BEALREERE

= g
9
X,
4B
ol\
N

N g
ol

i =2
BN
ofN
o
)Y
12
Lo
i
ol
ol

Hir 2 o
2 o M1 oo Hw

W e
4
e
K3
Jo
=
Iy
rr
il
o
i
f
0
N
K
X9,
£

Z0) et F3E ghella
o

-

2
o

4
5
s
o
2
B>
}1,
e
K-
¥
L2, rly

L
o o2 £
ool 12

ol r-it'a Fl[‘
2
(A
P
re
2
B
o
r>

2o

g
ﬂ? ]

tlo oy
o
o
e
o
t
2

2,

Y
i
J
30,
o

> rH
off
Ay
[

ox H
N
(i
&=
R
b o

d
r
©
ot
X

N

_0|L

Y

o

o

o
oAy oo

i

Mo o
2
2
iv2)
)
)
I
B
2
R
S~
5
T
ft
M 26 i o U dle = Ar

4= 30C, pH 59} ZF5olA A st =
3 ey 4o FHEE Vel Aoz Tzt
AN E 2757} pH SR 22 FEES el
WA 204]7F o) ZFAIZE M7 o] AFeME &

o

0.5 v
A
—— - //
- - - —
g 044 e _ -
g 2" ~
o 7 —
S —
g 03 / ~
) Pt
g ~ //
2 024 2 v
< ~
/
0.1 ——w— pH5
—h— DWW
0.0

0 5 10 15 20 25
TRITMENT TIME(hr.)

Fig. 4. Effects of pre-treatment time and pH on the
colorant extract from sorghum at 30C.
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Fig. 6. Absorption spectra of the colorant from sorghum
depending on storage time at 25°C without methionine.
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Fig. 7. Absorption spectra of the colorant from sorghum
depending on storage time at 25°C with methionine 10
mmol.
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Fig. 8. Absorption spectra of the colorant from sorghum
depending on storage time at 25°C with methionine 20
mmol.
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Fig. 9. Absorption spectra of the colorant from sorghum
depending on storage time at 45°C without methionine.
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Fig. 10. Absorption spectra of the colorant from sorghum
depending on storage time at 45°C with methionine 10
mmol.
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Fig. 11. Absorption spectra of the colorant from sorghum
depending on storage time at 45C with methionine 20
mmol.
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