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ABSTRACT

In this research, the heartwoods of Caesalpinia sappan, the petaloid bracts of
Bougainvillea hybrid, the flowers of Butea monosperma and Sesbania javanica were extracted to
use as food coloring. Their antioxidant activities were determined by DPPH (2,2'-diphynyl-1-
picrylhydrazyl) and ABTS [2,2"-azinobis (3-ethylbenzothiazoline-6-sulfonic acid)] assays. The
total phenolic contents and the total flavonoid contents were determined by Folin-Ciocalteu and
aluminum chloride method, respectively. Moreover, the optimal storage conditions of the pigment
extracts from these plants were also studied. The highest antioxidant activity (DPPH;
45.52+0.17mg/L, ABTS,; 18.46+0.73 mg/L) and total phenolic contents (59.60+0.36
mgGAE/gram of dried weight) were detected in the red pigment extract of C. sappan heartwoods.
The highest total flavonoid contents (10.90+0.02 mgQE/gram of dried weight) were detected in
the yellow pigment extract of B.monosperma flowers. The pigment extracts of C. sappan
heartwoods, B. hybrid petaloid bracts, B. monosperma flowers and S. javanica flowers showed
the most stable at pH 9, 4, 4 and 1, respectively, under the darkness and at low temperature. The
study of chitosan as the pigment stabilizer showed that 0.07% w/w chitosan in the pigment
solution is the optimal concentration as the life-time of the pigment solution extended up to 2

months at room temperature.



