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Abstract

Pigment concentrates with violet-red color and sweet taste were obtained from purple-fleshed sweet potato(PFSP) using
ethyl alcohol and water. Extract from general potato(GP) were used as a control. The relative stability of PFSP pigment
concentrate(PFSPPC) in a storage test over 15 days was confirmed in the order of dark > fluorescence > sun-light irradiation.
The relative stability of GP pigment concentrate(GPPC) in a storage test over 15 days was confirmed in the order of sun
-light > fluorescence > dark storage. The RRP of PFSPPC was higher than that of GPPC, but the color strength of GPPC
was 1/2 that of PFSPPC. Treatment of PFSPPC with aluminum potassium sulfate(0.2~0.3%, w/w) best improved its
stability. The improved RRPs of PFSPPC were 45.16~47.31% in sun light irradiation, 55.91~60.22% in fluorescence
irradiation, and 76.34~75.97% in dark storage conditions. In substituting aluminum potassium sulfate for chitosan, an
amount of 0.2~0.3%(w/w) was suitable, giving similar results in improving pigment stability for all concentrates tested.
Also, freeze-dried PFSPPC powder was manufactured as a substitute for dextrin, and also as a substitute for chitosan to
the extent of 0.25%(w/w). The results of storage stabilite for freeze-dried PFSPPC and GPPC powder over 15 days,
irradiation were, PRRs of 74.47~89.36% and 61.54~76.92%, respectively. The stability improving effect of freeze dried
PFSPPC powder was confirmed by the results of storage experiments at various conditions. The use of freeze-dried PFSPPC
powder was therefore confirmed to be an effective treatment for general foods.
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Concentrate(60 Brix)

Fig. 1. Flow diagram for the extraction of purple fleshed
sweet potato pigment concentrate.
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Table 1. Effect of imadiation on the stability of purple-fleshed sweet potato pigment concentrate and general potato pigment

concentrate

Starage period

Purple-fleshed sweet potato pigment concentrate

General potato pigment concentrate

(day) Sun light Fluorescence Dark Sun light Fluorescence Dark
0 0.93+0.02 0.9340.03 0.9340.02 0.54+0.02 0.54+0.02 0.54+0.01
3 0.48+0.02 0.53+0.02 0.77+0.02 0.52+0.03 0.48+0.02 0.49+0.01
6 0.20+0.01 0.45+0.03 0.71+0.02 0.47+0.02 0.42+0.02 0.45+0.02
9 0.15+0.01 0.4340.03 0.69+0.02 0.45+0.03 0.40+0.02 0.4140.01
12 0.1320.01 0.3840.02 0.64+0.02 0.41£0.02 0.37+0.03 0.3520.02
15 0.1240.01 0.3520.02 0.5940.01 0.40+0.02 0.36+0.01 0.3240.01

Y Values are meantS.D., n=3.
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Fig. 2. Effect of oxygen and nitrogen treating on the stabi-
lity of purple-fleshed sweet potato(PSP) and general potato
(GSP) pigment concentrate.
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Fig. 3. Effect of sun light imadiation and treating to
aluminum potassium sulfate on the stability of purple-fleshed
sweet potato concentrate.
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Fig. 4. Effect of fluorescence inmadiation treating to aluminum

potassium sulfate on the stability of purple-fleshed sweet
potato concentrate.
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Fig. 5. Effect of dark storage and treating to aluminum
potassium sulfate on the stability of purple-fleshed sweet
potato concentrate.
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Fig. 6. Effect of sun light irradiation and treating to chitosan
on the stability of purple-fleshed sweet potato concentrate.
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Fig. 8. Effect of dark storage and treating to chitosan on
the stability of purple-fleshed sweet potato concentrate.
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