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Tab. 1  Effect of temperature on stability of Perilla pigment
D 530mm( red Penlla) Ds30um( purple Perilla)
v C before dter heat change before after heat change
heat treatment treatment ate/ ¥ heat treatment treatment rate/ %%
1.74 0. 40
40 1.73 —0.57 0.56 40. 00
60 1. 88 8.05 0.53 32.50
80 1.93 10.92 0.48 20. 00
100 3. 60 106. 90 0.19 —52.50
2.2 ,
(Ds530mm ) »24 h , pH
1.70 1. 96, 15.29; 2.4
0.44 0. 38, Folin 2 ,
—15.79. ) 1.03
y 1. 70 1. 90, 0.42 mg/g, 2.5
0.44 0. 57, 2 1
11.76  29.54, R
2.3 pH BHA.
2 pH , Ve  BHA.
2
pH ’ pH ) oomtel
’ Ve
2 pH BHA
Tab. 2 Effect of pH value on the stability of Perilla pigment A
pH Dson purple Perillaj:
buffer pH red Perilla purple Perilla reiﬁi . . _
1. 72 ( original) 0.68 ( original) 70 75 80 - 85 90 95 100
3.0 144 0.70 lmol‘ie%c(ﬂf?dﬂzfgahlfn /%
4.0 1. 24 0. 65
5.0 1. 00 0. 60 :
6.0 0. 94 0. 58
7.0 0. 80 0.58 Fg 1  Comparison of antioxidation of linoleic acid by various

antioxidants and pigment extracts from Perilla
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Studies on Chemical Property of Water-Soluble Pigment Material
from Two Kinds of Perillas

YU Xiao-lin's XU Bu-gian®s HU Zhuo-yan', WU Qing'. FAN Hua-jin'
(1 Dept. of Food Science, South China Agric. Univ., Guangzhou 510642, Ching
2 Dept. of Horticulture, South China Agric. Univ., Guangzhou 510642, China)

Abstract: The chemical stability and anti-oxidative activity of the two kinds of water-soluble pigment material extracted

from Japanese red Perilla and local Perillawere investigated. The results showed that the chemical properties of two kinds

of Perillas were quite different; Pigment stability of Japanese med Perilla to heat and light was better than that of local

Perilla. Both of anti-oxidative activity and contents of polyphenol and pigment of Japanese red Perilla are higher than that

of local Perilla. There was a significant correlation between the anti-oxidative activity of Perillas and the level of contents

of polyphenol and pigment. It was proved that there was a direct contribution of polyphenol and pigment in anti-oxidative

activity of Perillas.
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