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SIRIWONGWILAICHAT, Ph.D., ARUNSRI LEEJEERAJUMNEAN, Ph.D., AND EAKAPHAN
KAEWMANEECHAI, Ph.D. 103 pp. ISBN 974-464-524-5.

Anthocyanins are pigment of red, purple and blue color, mainly found in some flowers and
fruits such as roselle (Hibuscus sabdariffa Linn.), archan (Clitorea ternatea Linn.) and Mangosteen
(Garcinia mangostana Linn.). For application in the industry, study of optimum extracting condition is
necessary. This study aims at determination of suitable conditions for anythocyanins extraction from
mangosteen peel. Peel position (intemal and external), peel/solvent ratio and leaching time are three
variables assumed to affect the extracted yield. The results showed that external part of mangosteen peel
contains higher anthocyanins than intemal part of the peel. 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. Effect of
pH, temperature, light and time on stability of anthocyanins was also observed. Anthocyanins solution at
low pH (1.0) was more stable than that at high pH (4.0), at low temperature (413 °c) was more stable than
that at high temperature (30£3°¢) and at absence of light 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 light present while it was highest at low temperature with absence of light.





