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Abstract 1 9 8 4 2 5

This study aims at determining suitable conditions for anythocyanins extraction from
mangosteen peel for industrial use. Anthocyanins were extracted by 1%HCI in 95% ethanol. Peel
layer (internal layer and external layer), pveel/solvent ratio and leaching time are three variables
for studying extracted yield. Mangosteen peel/Solvent ratios of 1:10, 1:‘25, 1:50 1:100 and 1:250
were used in the study. The results showed that external layer of mangosteen peel contains higher
anthocyanins than those of internal layer. The peel/solvent ratio at 1:25 gave the highest yield.
The maximum amount of extracted anthocyanins was found at extraction length of 1 hour and
wa§ consequently selected for stability study. The effects of pH, temperature, light and time on
stability of anthocyanins measured as color values (L*, a*, b*) were also observed during 60 days
of storage in sealed test tubes. Anthocyanins éxtract at low pH (1.0) was more stable than that at

high pH (4.0). Anthocyanins extract kept at low temperature (4°C) was more stable than that at

high temperatur (30°C). At absence of light, Anthocyanins was more stable than that at present of

light. Stability of anthocyanins decreased with increasing time of storage. Furthermore,
temperature and light synergistically effected anthocyanins stability. Stability of anthocyanins
was lowest at high temperature with presence of light while it was highest at low temperature
with absence of light. Nevertheless, only interaction between temperature and pH on

anthocyanins stability was found significant (p<0.05).





