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Fe3+ Cu3+
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Abstract:The effects of different factors on the stability of
pomegranate anthocyanin were studied in the
paper. The test on colour retaining of
pomegranate juice was done. Results showed
that pomegranate anthocyanin was stable under
acidic  condition; temprature, phosphate,
sweeteners had little influence on anthocyanin,
Fe® or Cu®* could lead to its loss; pomegranate
juice could retain a good colour when 0.4% citric
acid monohydrate and 0.01% L —ascorbic adid
were added to it.
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5
% A 24h A % pH A 24h A % pH
0.931 0.627 67.3 445 0.931 0.672 67.3 4.45
0.4 1.341 0.970 72.3 3.95 1.440 1.202 83.5 3.85
0.6 1.368 1.049 76.7 3.87 1.512 1.302 86.1 3.75
0.8 1.440 1.089 75.6 3.84 1.520 1.330 87.5 3.53
1.0 1.511 1.200 79.4 3.72 1.700 1.489 87.6 3.43
1.2 1.851 1.470 79.4 3.08 1.863 1.610 86.4 3.10
6 Ve
% A 24h A % pH A 24h A % pH
0.928 0.627 67.5 4.44 0.928 0.627 67.5 4.44
0.01 0.808 0.748 92.6 4.36 0.789 0.746 93.4 433
0.03 0.603 0.541 89.7 4.40 0.601 0.530 88.2 441
0.05 0563 0.507 90.1 455 0564 0.505 89.5 455
0.07 0.579 0.487 84.1 4.40 0.560 0.479 85.5 438
0.09 0.560 0.504 90.0 430 0.548 0.498 90.8 428
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7
Ve 24h
% % A A % 4.3 0.4% 0.01% Ve
0.4 0.01 1.350 1.348 99.8 9
0.4 0.03 1.345 1.342 99.8 7
0.6 0.01 1.366 1.364 99.9 7 pH3.8
0.6 0.03 1.362 1.358 99.7 7
0.8 0.01 1.442 1.439 99.8 4
0.8 0.03 1.450 1.446 99.7 3
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