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Abstract : In this study, Ascidian shell pigment was extracted, first using a 100.0 % ethanol
solvent, proceeding with the dilution of it with DMSO (Dimethyl sulfoxide). The extracted pigment
was evaluated to verify the stability. The absorbance of light have been evaluated according to pH
levels and using the color—difference meter. As a result, it could be seen that absorbance and
chromaticity +a values were most stable at a pH level of 7.0 By keeping the sample at a pH level
of 3.0, it could be observed that the absorbance and the chromaticity +a values were decreased.
Based on this observation, it can be deduced that the discoloration of the pigment can be
prevented if kept at a neutral pH level. When antioxidants were added, the absorbance of the
pigment increased, and the best effects could be seen in the a—tocopherol and glutathione samples.
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Fig 1. Stability of Ascidian shell extracts in
different pHs at 350-800 nm.

AdFd 7+ 450 nmollA pHE HA A M4
g M8 e Ax(Fig. 2), pH7}F 3.0
7 FE FEE0 A4t b
. . S 194 FF= 10914 ¢
FU o]F 0.52808 47.2% ZAastel Aur|7t
2o+ FA%% =] At yErsdth
A 7. e tha et 5%
Aas Ueidley 7+ ol & Aol
Kol



~
&
2
for
o
2
e

—o—pH3
~B-pHa

= pH5
——pHE
=He=pHT

o
=

Absorbance
Q Q =
o ® o
, L

Q
i

o
o

1 2 3 4 E B 7
Storage period (Days)

Fig. 2. Stability of Ascidian shell extracts in
different pHs at 450 nm.
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Fig. 3. Hunter L, a and b values of Ascidian sehll extract at different
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Fig. 4. Absorbance Change of Ascidian shell
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