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Effects of Co-Pigments on the Color Stability of Bayberry
(Myrica rubra)Juice during Short-Time Storage
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Abstract; Effects of co-pigments on the color stability of bayberry (Myrica rubra) juice during

storage were investigated. EDTA, Tween-80, L-proline, L-lysine, acetic acid and malonic acid

had little effects on the color stability, while L-glutamic acid, purple sweet potato pigments and

purple corn pigments enhanced the juice color intensity, sodium dodecylsulfate, aldehyde and

mulberry pigments delayed the color degradation effectively.
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AH&GT 7 d 5B E AR R,

1.44 Fhrfhedt ECABRFHHENFM
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Tab.1 Effects of surface active agents on the color before

bayberry juice storage

i/
ASIO L b
B e/l ¢

OCXTHR)  0.851 24.22 19.87 5.61

5 0.849 25.15 21.87 7.73
EDTA 10 0.879 23.98 22.82 6. 54
15 0.937 24.21 23.32 6. 81
5 0.818 24.26 21.64 6. 08
BE-80 10 0.742 25.04 22,87 7.25
15 0.672 25.63 23.44 7.17
5 0.907 23.97 22.51 6. 21
SDS 10 0.945 20.78 26.27 6. 73
15 1.016 19.13 31.83 8.49
NEDTA
100 MekiE-80
w0l A SDS
6o Rz W
& O A N
% 40} KNI
M Nt N
© 207 RYIIYZ
Wiil# RN
0 N " 3
O( X D
T 15 VE A R B IR B/ (mg/L)

1 REESANGEFAPRBEENER
Fig.1 Effects of surface active agents on the color sta-

bility during bayberry juice storage
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Tab.2 Effects of amino acids on the color before bayberry

juice storage

=% wma/ Asro L a b
(mg/L)

o(xtfE) 0.910 27.79 21.99  6.03

20 0.915 26,93 21.74 5.03

L-PE AR 40 0.919 27.57 24.03 5.29
60 0.897 26.72 22,25 5.12

20 0.899 27.25 24.23 5.39

L-# &R 40 0.907 27.36 22.45 5.07
60 0.916 27.25 22.41 5.02

20 0.932 26,99 24,42  4.83

L-#8R 40 0.921 28.32 23.62 4.92
60 0.913 28.79 22.86 5.02
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Fig.2 Effects of amino acids on the color stability dur-
ing bayberry juice storage
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Tab. 3 Effects of organic acids on the color before bayberry

juice storage

e L+
o(xfH8) 0.869 25.13  28.92 9.11
1 0.891 23.92 32.01  10.28
R 3 . 0.924 23.89 33.32 10. 38
5 0.935 22.89 34,01  10.86
1 0.863 22.17 32.01  10.23
® 3 0.870 21.52 32.39 10. 49
5 0.873 21,47 32.86  10.48
1 0.913 22,11 35.49 12,11
7o 3 0.997 21.44 ~ 37.76  12.25
5 1.132  20.87 39.31  14.83
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Fig.3 Effects of organic acids on the color stability dur-
ing baybery juice storage
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HEMNBEH 2HARO . RELHEFTFTHE, RY
BT RO AR, AIRME LA, MALUR
BOCREEHE.
¥ EREBIRHBHERLEER7dE,H
BERERERNTHME 4 IR RO GEREER
2 76.47%, M H N 30 mg/L MR H B EERMR
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Tab,4 Effects of natural colorants on the color before bay-
berry juice storage

winft/

A A L b
J (mg/L) 510 a
O(XFHR) 0.892 25.44  20.88 9.09
10 0.991 23.49 28.74 4.51
¥HE 20 1.141 21.60 45.83 8. 65
30 1,211  17.96  47.35 8.71
10 1.024 24.86  25.36 5.52
2EX 20 1.074 21.44 38.85 11.24
30 1.189 17.79  43.56 14.17
10 1.108 20.61 27.68 6.74
-3 :¥18 20 1,382 18.14 49.06  26.94
30 1.641 14.14 54.26 29,01
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Fig.4 Effects of natural colorants on the color stability
during bayberry juice storage
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