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OPTIMIZATION OF EXTRACTION AND STABILITY OF 

NATURAL COLOURS OBTAiNED FROM DIFFERENT PLANT 

SOURCES 

By Gangodage Rananjaya Madushanka Wimalasena 

ABSTRACT 

Colours are one of the widely used food additives in the present food industry. There are 

several purposes of the uses of colours in the food industry and the main purpose is to 

give an attractive appearance to the food. Food colours are mainly categorized in to two 

main groups, i.e Artificial and Natural. Natural colours come under three categories, 

namely Porphyrin, Carotenoid and Flavonoid. The present food industry is seeking 

opportunities and possibilities of using natural colours instead of artificial colours and 

simultaneously, consumers also show interest in food where natural colours have been 

used. 

The objective of this study was to obtain natural pigments from different plant sources 

and study the stability of the pigments with various factors. Various types of solvents 

were used in the extract processes, such as ethanol, petroleum ether, hexane, HC1, acetic 

acid, citric acid and ascorbic acid etc. 

In yellow pigment extraction methods, turmeric extraction with 95% ethanol gave the 

high intensity of yellow and which had the most stability. In the green pigment extraction, 

Centella, ethanol extract gave the high chlorophyll extraction yield than Spinach ethanol 

extraction. 

In the red pigment extraction, betanin in beetroot gave the high extraction yields in 20% 

ethanol and 0.5% citric acid extract and 0.1% ascorbic acid and 0.2% citric acid extract. 

These two extracts gave the betanin yield respectively 22.120 mg/kg and 28.324 mg/kg. 

Betanin extract obtained from ascorbic acid and citric acid combination showed better 

stability than ethanol citric acid combination. 

In the violet pigment extraction, Anthocyanin present in grape peel has a better extraction 

possibility in dilute acidic aqueous media. 99.7% acetic acid and 1% HC1 gave the higher 

anthocyanin yield. The anthocyanin amount of extracts was respectively 13.39 mg/lOOg 
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and 12.397 mg/i 00g. Anthocyanin pigment extracted from both methods showed a long 

stability period (more than four months). 

xl' 


