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The purpose of this research were to extract of red pigment from pitaya rind (Hylocereus
undatus) and to apply the red pigment into pasteurized strawberry juice. The results from this
study suggested that distilled water could be used to be the optimal solvent in extracting red
pigment from pitaya rind. The red pigment extracted from pitaya rind using distilled water
provided the highest betalain content. Spray drying of red pigment from pitaya rind was
conducted. Maltodextrin and gum arabic with 2 levels (1-5%) were used as the carriers. Central
composite design (CCD) was used. The results showed that the optimal carrier was 1.1%
maltodextrin with 1.0% gum arabic. Red pigment powder had 6.14% yield, 2.68% moisture
content and 98.39% solubility of powder. The color value of L*, a*, b*, the hue angle and
chroma values were 36.47, 28.45, 8.79, 30.06 and 15.23, respectively. The stability test of red
pigment powder solution from pitaya rind was performed under different temperatures and pH.
The results showed that the color degradation of the red pigment at 70 °C and 80 °C were less
than that of 90 °C. The color degradation of the red pigment was low at pH 3.00-7.00. The 25%

pasteurized strawberry juice added with red pigment powder from pitaya rind had 13.39%

total sugar, 0.76% total acid (as citric acid), 3.32 mg/100 ml vitamin C and pH 3.34. The color
value of L*, a*, b*, the chroma and hue angle values were 26.30, 7.33, 6.39, 9.72 and 41.04,
respectively. In addition, this product was safe from both pathogen and food poisoning
microorganisms. Triangle test (=30) showed that the 25% pasteurized strawberry juice added
with red pigment powder from pitaya rind had no significant difference (p=>0.05) from the 25%

pasteurized strawberry juice added with the commercial food colorant (Ponceau 4 R).





