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STUDY ON PUR FICATION AND STABLLITY OF
POMEGRANATE U CE PIGMENT

YANG Zhao-yan
(D eparment of Life Science Yuncheng College, Yuncheng 044000 Chmna)

Abstract Tak ng panegranate uice as rav material we stud ed the purifiation process of panegranate juice
pignent through the static test and dynam ic test usng macwoporous adsotb ng resin The resuls showed that
he best adsorbing resinwas AB-8 the optmal adsoptbn conditbns were as follws temperature 25 C, H
1 G volume concentration 70% , adsopton flbw rate 1 BV /i and the optimal desorptbn conditionsw ere as
follovs 7%% ethano] temperaure 25°C, pH 1 Q and desoptbn flow rate 1 BV /h The panegranate jice
pignent was nsolible in chloroform and petroleun ethey but solible n ethanol and water and slightly sols
ble in acetone The panegranate uie pignentwas them ally stable and he resdualrate of the pignentw as
95. 8Po after the pignent was heated at 65 C for 1 hour The piment was stable n the fluorescent light and
at the dark and had good cobrwhen fH is equal to or less than 2 Under the purification conditions the
yel of the product was 2 04%, and the color value was 28. 9 The purified pigmenthad less mpurities and
high purity.
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