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Study on Extraction Process of Rose Pigment and Its Stability
CHEN Ya-ni', LI Qiong', REN Shun—cheng”*, ZHENG Shu—wen*
(1. Moutai Institute, Renhuai 564500, Guizhou, China; 2. School of Food Science and Technology , Henan
University of Technology, Zhengzhou 450001, Henan, China)

Abstract: Taking rose as the raw material, the extraction process conditions of rose pigment were studied by
single factor experiments and orthogonal experiments, and the stability was also discussed. The results showed
that the optimum conditions of rose pigment with 40 % ethanol as extracting agent, extraction temperature 70 °C,
extracting time 4 h, ratio of solid=liquid 1 : 40 (g/mL). The rose pigment stability tests showed that the rose
pigment is stable under acid condition. A small amount of low concentration of sodium chloride, sucrose, citric

acid, ascorbic acid and sodium bisulfite had a stable enhancing effect on rose pigment. In the process of

storage, the rose pigment should avoid contact with Fe*, Cu®*, strong oxidizer and reducing agent.
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Table 1 Factors and levels of orthogonal experiment

EES
LS P — —
A RBURESC B EEUNE/M CORHR H/(g/ml)
1 60 2 1:40
2 70 3 1:50
3 80 4 1:60

124 HHALERFEEMEDIR
1.2.4.1  pH {EXT BUR AL (5 A0 PR 5200
A BUOR AL O R PR A4S 5 mL, FH— 2 Wk
MIERIR . Z KRN E E A B VRO 1 A2 O Y pH {H 53
WA 1.2.3.4.5.6.7.8.9.10,7F 60 CIHIZKIH HICE
1 h, BUB A EIZ (2042) °CJF , MEE st B - 5 H:
WA
1242 SR X EIALE R E PR
A A BORAE (O R LR A5 5 mL, DAZEIRKAE
XTRE, ARl 6 R BE R 1 %1 0.5 % 2 2%
B BB SALER BLIREE RS IR ARV WL, PR L TE
60 CHIZKIERPHCE 1 ho BURRENZE(20+2) CJ , W
FEIC SR B I RO R
1.2.43 UL SRS IR R BCBRAE (6 R R e M AR IR
B A BORAE (5 R PEHUR S 5 mL, DAZEIRKAE
SR A A 6 T BE N 1 % 2 % .3 %@ ALEN i
BERIFF SRR W, 520 , 16 60 CHIZKIBH HHE 1 h,
BUH A HIZ(20+2) CJa, MUERC S5 (o 3 s HL
JEE
1.2.4.4 S ARFRIA B BB AR (o 2 Aa e PR 52 )
B R BORAE (B R PR A 5 mL, DAZEIRKAE
XTHE AR BIINA 6 T EE N 0.1 % .0.5 % 1 %) iR
BURNFR TR ER AT, 220, 1E 60 CHYZKIRHE HIE 1 ho
BRI 2 (20+2) CJa , WA S I-0 E FL
FE(H
1.2.4.5  HUIRIMFER (V)X BOERAL (0 2R3 T 152 )
EE R BORAE AR PEORAS SmL, Z1AIIA 6%
WPEH 0.1 %.0.5 % .1 % .2 DIIBTRIMBRIA R, FE51,
1E 60 CHIZKIBH T HCE 1 h UL HIZE(20+2) CfF



B AR

HRARIR, 5. BORILE F MR I L R LB TR

65 —

WS S 60,0100 e R A
12.4.6 AR E4MN(NaHSO:) W ELBLAL (5 Z Ra 2 PR
A

TRt ) ECBRAE (0 R SR IBOR S 5 mL, LAZE IR KA
XFHE AT BN 6 T E N 0.1 %.0.5 % .1 % .2 %R
TR SN (NaHSO) IR, F257 , 78 60 “CIA 7KV 55 HUi
B 1 he HURRHIZE(20+2) Cla , MESE B -0 2
HWSEREE

2 HRES
2.1 FREUHETIR SR
AN [ 48 B 550 368 BB A €00 3% B DR B 5 i AL
*2,
®2 FREIAFRNAREEELR

Table 2 Effects of different extracts on the extraction of rose

pigment
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Fig.1 Effects of extraction temperature on the extraction of rose

pigment
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Fig.3 Effects of extraction time on the extraction of rose pigment
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Table 3 Results of orthogonal experiment

A AJREEC B/ ¢ (ﬂjﬁt)t/ WHERE(A)
1 1(60) 1(2) 1(1:40) 0.774
2 1(60) 2(3) 2(1:50) 0.711
3 1(60) 3(4) 3(1:60) 0.676
4 2(70) 1(2) 2(1:50) 0.759
5 2(70) 2(3) 3(1:60) 0.550
6 2(70) 3(4) 1(1:40) 1.004
7 3(80) 1(2) 3(1:60) 0.584
8 3(80) 2(3) 1(1:40) 0.836
9 3(80) 3(4) 2(1:50) 0.735
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Table 4 Effects of pH value on the stability of rose pigment

pH i WHERE(A) IR
1 2.969 AL,
2 2911 (e AN A
3 1.025 P LT 8y
4 0.519 (B oAy )
5 0.561 R
6 0.598 i
7 0.699 TRAGLR D
8 0.734 RIS,
9 0.763 R Sul
10 0.812 B

ZH 0.527 B

IRBASHE (TE )™, pH {ELEARRINT , 7 WA 21 (A FT
5ik, ] RESE T 2 AT P B T AL Z . pH
{ELAE 4~5 IS IR B A8, RO BE LA, mT
REJEA F 2 J0 (A B AR £ /K B SS A4 77 A 5 pHL (L
PE— AL, R O BE (B2 B4 R, (B 2 ¥
ARR AEBE SR AF T BUAE (R 2 LUK (i oA
FIFFAE . e n] 0, BOBAE (SRR 26 1R B AR E
PR, 3k — 45 2R SCHR R GBI pH (B EBAE
HREER A&
242 BIEET B ORI E MR
I E T B O R REER I 5.
x5 SEBETIRBREERREENIM

Table 5 Effects of metal ions on the stability of rose pigment
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Table 6 Effects of common food additives on the stability of rose

pigment
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Table 7 Effects of oxidizing reductant on the stability of rose

pigment
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Table 8 Effects of ascorbic acid (V) on the stability of rose
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Table 9 Effects of sodium bisulfite on the stability of rose pigment
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Optimization of the Formula of Leaves of Premna microphylla Turcz. and High—protein
Nutritions Health—care Fresh—type Wet Noodles
LI Shun—xiu, CUI Hong—jun, LIU Ru—cui, FAN Shu-qin, NIU Xiang—chen, WANG Di"
(Shandong Yuwang Ecological Food Industry Co., Ltd., Yucheng 251200, Shandong, China)

Abstract: The single factor and orthogonal design experiments were used to optimize the formula of high —
protein nutrition and health —care fresh wet noodles. The sensory score and texture profile analysis (TPA)
characteristics were used as indicators to investigate the powder of leaves of Premna microphylla Turcz., soy
protein isolate, gluten meal and glutamine transaminase. The experimental results showed that texture profile
analysis (TPA) chewability was moderate and the sensory score was 98.5 points when the addition amount of
leaves of Premna microphylla Turcz. was 2.0 %, the amount of soy protein isolate added was 2.0 %, the amount
of gluten was 3.0 %, and the amount of glutamine transaminase was 0.25 %. Under these conditions, the high—
protein nutritious health—care fresh—type wet noodles developed by the leaves of Premna microphylla Turcz. had
a unique green color, a refreshing taste, a sweet aftertaste, and rich nutritional value.

Key words: orthogonal experimental design; leaves of Premna microphylla Turcz.; soy protein isolate; high

protein; fresh wet noodles
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