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Study on Extracting Process of Black Rice Pigment

ZENG Huigin', ZHOU Ying', JIN Hui’
(1. Chemical Engineering Institute , Xuzhou Industrial Vocational and Technical College , Xuzhou 221140, China ;2.
Pizhou Environmental Protection Agency, Pizhou 221300, China)

Abstract: The extracting process of black rice pigment was optimized by orthogonal experiments
based on single factor experiments,using absorbance value as the test index. The results indicated
that the optimum extraction process of black rice pigment were as follows : water as extraction agent,
extraction time 120 min,extraction temperature 30 °C ,ratio of liquid to solid 25 :1,and the
absorbance of black rice pigment was 0.545. The sequence of each factor on the test effect was:

extraction time >temperature >liquid—solid ratio.
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Table 1 Absorbance at different wavelengths and different solvent

1 0.361 0.363 0.363 0.371 0.365 0.363 0.350 0.310 0.240

2 0.130 0.122 0.128 0.142 0.139 0.135 0.131 0.115 0.086

3 0.265 0.255 0.255 0.208 0.196 0.189 0.170 0.168 0.165
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Fig. 1 Effect of liquid to material on black rice pigment

extraction
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Fig. 2 Effect of temperature on black rice pigment
extraction
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Fig. 3 Effect of time on black rice pigment extraction
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