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ABSTRACT

Anthocyanins are the largest group of water-soluble pigments in plant. They have a high
potential for using as food colorants because they provide variety of colors such as purple, blue
and red. This study aimed to extract anthocyanins pigment from plants including butterfly pea
flowers (Clitoria ternatea L.) mulberry fruits (Morus alba L.) spinach vine fruits (Basella alba
L.) and shoebutton ardisia fruits (4rdisia elliptica Thunb.) for using as food colorant and to
optimize storage condition of the extracted pigment. The percentage yield of the crude extract
extracted by water and 95% ethanol were 23, 1.8, 8.2 and 5.7 for butterfly pea flowers, spinach
vine fruits, mulberry fruits and shoebutton ardisia fruits, respectively. The highest values of the
antioxidant activity for both DPPH (2, 2-diphenyl-1-picrylhydrazyl) and ABTS (2, 2'-azino-bis (3-
ethylbenzothiazoline-6-sulfonic acid) assays were found in shoebutton ardisia fruits extracted
(IC5, = 129.5 and 117.4 mg/L, respectively). The highest of total phenolic content was also found
in the same extract (44.8 mg GAE/g DW) from the Folin-Ciocalteu method. However, the highest
of total anthocyanin content which determined by the pH-differential method was obtaind in
mulberry fruits extract (218.8 mg/L). All of plant extracts were stable at low pH (2 and 5) and low
temperature (-4 and 10 °C) storage condition while the pigment solution were stable at

pasteurized temperature process and dark condition.



