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Fig.1 The relation between residual rate and time
in single salt food additive of gardenia yellow pigment
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Fig.2 The relation between residual rate and time
in single acid additive of gardenia yellow pigment
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Fig.3 The relation between residual rate and time
in composite food additives of gardenia yellow pigment
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Fig.4 The relation between residual rate and type
of food additives in different conditions of light
of gardenia yellow pigment
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Effects of Food Additives on the Stability of Gardenia Yellow Pigment

CHEN Wei - hang, LIU Rui - ying, ZHANG Jie, ZHOU Ji - min, DOU Chong

(School of Chemical Engineering,Zhengzhou University ,Zhengzhou 450001, China)

Abstract; This paper used the method of adding composite food additives ,firstly,in arder to improve the sta-
bility of gardenia yellow pigment. In this study, the author used the gardenia fruit used in medicine as the
studied material to extract gardenia yellow pigment. It studied the effects of twelve kinds of food additives and
seven kinds of composite food additives on the stability of gardenia yellow pigment and confirmed the optimal
food additives and composite food additives. The results showed that singel alginate and sodium can be better
to stabilize the molecular structure of this pigment than EDTA - Na, ,reported in literature ;and the association
of alginate and sodium is better for the pigment’ s stability. The pigment solution added alginat, sodium and
sodium tartrate is the best in all samples.
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