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ABSTRACT

At present there is a growing trend of using natural colorants in foods,
because consumers are concerned about the food quality and health. Dragon fruit peel
was investigated due to its high betalain content. The study aimed to prepare a natural
colorant concentrate by extraction from dragon fruit peel, determine its properties with
an emphasis on the antioxidant activity, and apply the extracted colorant in food
products. Dragon fruit peel was extracted with 95% ethanol and evaporated under
vacuum. The dragon fruit (DF) colorant was dark red in color. Its properties were
determined by color parameters, betacyanin content, and antioxidant activity. The
colorant stability was studied during storage at 4 °C for 2 months. At day 0, betcyanin
content was 1.25 mg/ml. The antioxidant activities determined by DPPH and ORAC
assay were 19.37+0.08 and 222.18+25.85 umol TE/ml, respectively. These values
declined with storage time due to degradation of betacyanin. The effect of pH on the
stability of DF colorant was studied at pH 3, 5, and 7. It exhibited the highest stability
at pH 5. Application of DF colorant in pasteurized milk and jelly were tested and
compared with a synthetic food colorant by sensory evaluation. The results of sensory
evaluation showed that the foods added with DF colorant were accepted by the
panelists. Hence, a natural colorant with antioxidant activity could be prepared from

dragon fruit peel and applied in food products as an alternative to a synthetic colorant.

KEY WORDS: DRAGON FRUIT PEEL/ BETALAIN/ BETACYANIN/ FOOD
COLORANT/ ANTIOXIDANT

111 pages




Fac. of Grad. Studies, Mahidol Univ. Thesis/v

msanauazMIAnEITuRYeIdssIuIAIN donuiIng
EXTRACTION OF A NATURAL COLORANT FROM DRAGON FRUIT PEEL AND

DETERMINATION OF ITS PROPERTIES
DATHUN FIYUIA 5436494 NUFN/M
N, (m‘mmazTﬂ%mﬂmﬁamsﬁmm)
d' a a 4 A aa v oA
AUZATTUMINYTNEIINGTNUT: D104 UATITUYY, Ph.D., WIATT d9UIWNen, D.Sc.

YNAAYD
v A ) Y a 2 A Y a
Tutlaguiutuur Iy lumslsanauemsnnsssumannyuliesnIngus laa

) o A 2 %Ay ya , A Y
Glfﬂﬂ')']ﬂﬁigﬂuﬂGl,ulﬁ'E_Nﬂmﬂ1W@1ﬂ1illa$qmﬂ1WN1ﬂmu T]QullﬂﬂJﬂ'liwrﬂ')'lelulﬂaf]ﬂllﬂﬁmﬁﬂi

4
Aav =KX A

=\ =) =1 4 A a A =< [ A Y o
NlSunadiduauge ATell  galssasnmenandnane s IananInlasnuniang
a 4 V2N 9 9 Qe’ Y a a [ 4
NI ERYUAVIA TaaiuneAnUgNEMIAUeYYadassiasnaTo L TUNAAAUND111T
Y o v v y 9 Y o { o v d 9
nlaenufiansgnanaaie 95% tenuea ddudunnidenudaiinsiana ldiluauaady
9 o a L= a 9 a Qe‘ Y a = A
uaz ldgnihmsinszdmd U Suauud leeriu uazgnsmsauoyyadase donuden
Y o Yy =R o 3 o ~ A ~ 3 A o
utians lagnAnianuasir Taenuinuingungi 4 esrsade Wunm 2 wou Tuiu
g o = = Y o =~ 9 a A a o 1 a aa =\
UsNURINMINUTAY FornuldenudnianstidSnanud lsentiu 1.25 Uaaniuasiianans 1
a"' Y a 1 A Aaa % o
gNEMIMUOYYADAsY 19.37+0.08 1Ay 222.18+25.85 luTasTualnsaendaoiianans ¥
a o as o o 1 dy 9 <
MIAATIZH 18IS DPPH ey ORAC auaay U5uauvaiil ldanamuszeznalnsny
[ 4 4 Y a g’/ Y o 1
$npuilesnmsdevaaigveaud lseniu wenaniiu lasnsAnyinaves pH Aenund
(% dtﬂ' 1 v A d’ 1A A Y o 1:'
AIU09EN pH UANANNUABN pH 3, 5 Lag 7 9INMINAaINUNFNNUaenn3ensi pd 5
a o ~ ' o Yo Y A 9
ianuasiganga ludruvesmsdszgnaldluens lasmanaaenldaninidenudn
™ o o A ~ o YN o P A
s luuuwienes lsduazieadnSeumeudums lsadunsizy Taemslszmunalszen
v v Y a v o Yt A Y o g A o & & a
durawuNELs lnalimseenuivlumslsannnlaenunaians lunsdewdandaan aaiua
a [ A Y o 2 ¢ Y a o
nnsssunaananndenudniinsaelignslunmsaueyyadaszamniolszgna 1914 1y
A o o A = d A =& A 9 A P
panNNIMITHANes A 3t umaasnvitalumsmonlsnenaunums l¥anaue1vig

@ J
aUATIEN

111 ¥iih




