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Study on the stability of “Black Beauty” potato pigment
CAO Hong DING Xue-hai WANG Ai-Guo

(Life Science and Engineering Department Northwest Minorities University Lanzhou 730030 China)

Abstract “Black Beauty” potato was a new variety of potato which was successfully chosen and cultivated by
Long Shen Institute of Space Breeding in Lanzhou using 3 years. It contained healthy and natural anthocyanin
pigment which had an obvious function of antioxidant. The quality of that pigment was stable in the acid
environment.Light and heat would speed up the degradation of that pigment; Within the scope of test add metalion
K* Ca’* AP did’ t influence the pigment.Na® Mg’* would deepen the color of it. What was more Fe’* Cu**
would change the color of the pigment solution. Additives liked sucrose citric acid sodium benzoate ect did’t
influence the pigment and H,0, Na,SO, influenced the stability of the pigment obviously.

Key words “Black Beauty” potato;pigment;stability

C : TS202.3 ‘B :1002-0306( 2011) 09-0354-03
(Solanum tuberosum L.) N N 1.1
N N ; . . A1, (S0O,), + 18H,0.
2., “ ” FeCl, » 6H,0.MgCl, * 6H,0. CuSO, = 5H,0. CaCl, .
KC1.NaCl. . . . .
. JA2003N
P ;DK—-S26
. . . . . ;PB-10 . pH
N o ;P723
: A—1000S
! N-10001 .
i . 1.2
6
. o 1.2.1
’ 50°C 1h
3 — —
~ ~ ~ o 1:40 1.1%
“ ” 35C 2r/s
_— B
. . 122
1
:2010-07-16 Fuleki ! o
(1962-) C _ A xV xN x1000
. XT 982 xM

354 201145095



gt |

LR £ 3

Vol.32,N0.09,2011

1 pH
pH 2 3 4 5 6.00 7 8
(%) 100 98.17 95.57 97.84 20.83 65.73 3247
545nm o
2
(D) 0 1 2 3 4 5
(%) 100 100 97.09 94.66 93.20 92.23
(%) 100 88.37 74.42 58.14 34.30 13.95
G- (mg/kg) ; M~ 1h
(g);A- (¢ lcm
):V- (mL) ;98.2— 1.2.4.6
1.2.3 1.25mL 5  25mL
0.5.1.0.1.5.2.0.2.5mL 3% H,0,
1h
R(%) = As/A, x100% 1.2.4.7
R- . A(, — . o
A- o 1.25mL 5 25mlL
1.2.4 e 0.5.1.0.1.5.2.0.2.5mL 0.8%  Na,SO,
1.2.4.1 pH 1.25mL
7 25mL 1h
pH(pH =2.0~8.0) 2
1h
21 pH
pH ’ 1 H 1-5
1.2.4.2 1.25mL . P -
5 25mL pE=o . °
20.40.60.80. 100°C 1h .
R . .
1.2.4.3 °
2.2
5mL 100mL 100mL
. 2 (13 »
1.2.3.4.5d °
R 5d
) 92.23% “ ”
1.2.4.4 o
0.02. 0.04. 0.06. 0.08. 0.10mol /L 5d
AL, (S0,),FeCl, . MgCl, « CaCl,+ CuSO, . KCl. NaCl 13.95% -
. 1.25mL 35  25mL o
2.3
] h 3 (13 »
. . 45°C 1h
1.2.45 9293%  90°C 1h 54.59% .
1% 2% 3% 4% 5% . 60°C
0.4% 0.8% 1.2% 1.6% 2.0% 90°C
o 1.25mL 15 25mL o

°

(2011&Hookg PO



J@%‘ﬂ@f&

Science and Technology of Food Industry ﬁ R ‘:& o ﬁ!'
4
(%)
(mol /L) K" Na* Fe'* ALY Ca* Mg2+ Cu
0.02 96.85 105.06 78.18 101.27 100.00 102.87 99.60
0.04 99.61 110.15 71.05 100.85 100.81 100.00 102.73
0.06 99.63 105.38 63.13 102.33 100.00 102.96 101.59
0.08 99.26 101.15 38.43 100.00 100 00 102.19 100.32
0.10 99.62 101.12 23.08 100.47 100.40 102.41 100.43
5
(%) (%) (%) (%) (%) (%)
1 1 106.43 0.4 100.00 1 104.06
2 2 106.61 0.8 99.52 2 97.57
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5 5 104.71 2.0 99.51 5 98.08
3 o
(°0) 30 45 60 75 90 3.2
(%) 9592 92.93 87.37 80.71 54.59 N .
2.4 o
4 K*.Ca’ Al “ ”
;Na® . Mg’" ; N >
K".Ca’"  AI’* \Na®.Mg’"
;Cu’t (Fe' . L« »
Cu™”’ ; N N
;Fe’ N Fe’* . Cu’* .
> ° 3.3 “ 7
25 N
5 “ 7 .
; ° 1
2.6 J. 2004 25(2) :27-29.
6 H,0, 2
o 1h J. 1995 11(2):61-65 96.
3 “ 7 J .
° 2007 :2.
6 4 .
H,0,(mL) 0.50 1.00 1.50 2.00 2.50 J. 2003 22(6) :99-102.
(%) 62.63 53.90 36.80 51.35 13.86 5 .
2.7 J. 2008 29(8) :293-297.
7 Na, SO, 6 . J.
. 1h 2005 33(5) :904-905 907.
7 .
J. 2007(11) :240-243.
° 8 . I
7 2001 17(3) :60-62.
Na,S0,(mL) 0.5 1.0 1.5 2.0 2.5 9 .
(%) 7426 167.57 28257 591.75 1114.63 J. 2008 29(7) :98-100.
3 10 .
31 « ” 545nm J. 2009(1) :129-130.

356 5011z 008



