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Studies on the Natural Food Colour made from Sambucus oanadiensis*!
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Elder-berries are economical plants and grown commercially in the United States.

Most of the crop is sold to processors and made into natural colour, jellies, jam, port wine or
elder berry wine, elder berry juice or used to manufacture of pie mixes. Processors are showing
increasing interest in cultivation elder berries.

In the present study was wish to find the effect of various factors and practical methods on the
processing for the true fruit colour made from fresh elder berries juice as the clearing by the
treated pectinase, added sugar, vaccum concentration, extraction of anthocyanosid powder and its
property with used prospects. In this study obtained results can be summarized as follows.

1. Pectinase is useful and effected to make clear juice from fresh elder berry juice treated on

the 34~45°C.

2. P.V.C. drum is most useful stored without unfading for clearing elderberry juice and its exp-

osed redish dark purple colour.

3. Clearing elderberry juice stored in the stainless steel drum, changed colour from redish dark

purple to dark violets during the stored at the room temperature.

4. Added sugar (Brix 48~53°) to the fresh elderberry juice is useful and suitable prospects for

to make home juice and wine,

5. The elderberry juice of vaccum concentration is change colour from dark purple to black

brown colour during the stored at the room temperature.

6. Its possible to make anthocyanosid powder extracted made from fresh elderberry juice

7. Property of anthocyanosid is an follows.

1) The spectrum of elderberries juice is 523~530 mg
2) The colouring stability is less than pH,
3) The colouring stability by the heating is less than pHy, and then the more than pH, is
changed colour from redish dark purple to dark brown.
4) By the light colouring stability is less than pH,
5) The colouring most stability in the pH is pHs
8. In the future, natural colour made from elderberry juice on the useful prospects is suitable
used to make natural fruit juice, ice cream, candy, commercial and home wine, gum, and
manufacture of jelly jam, pie maxes, ect.
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Tab. 1. Effects of quality of natural food colour treated with pectinase

e T
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Treat of Intex. pectinase ! 2nd ex. qality

Steinless drum ’
P.V.C. drum

Storage and treat life ‘
Enamel painting on the steel l

Light violetish purple
Redish purple (good)
2 weeks

Black purple (Bad)

Purple (good)

Redish purple (very good)
36 months

Redish purple (Bad)
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Tab. 2. Effects of quality of natural food colour added with sugar

Treatment Qality
Fruit juice I Qant of sugar | Flavors : Sourness ' Sweetness Colour
20g ? 4kg good | light honey sweet redish purple
20g tkg very good medium © honey sweet redish purple
20g 8kg very good very light ]‘ honey sweet redish purple
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Tab. 3. Effects of quality of nutural food colour treated with vaccum concentration
Treatment 30days 60days 90days 120days 150days
Bottle Dark Dark Redsih Brown Brownish Black
Redish purple | Purple with Redish Black Brown
Brown Purple
Polyethylene Film Dark Dark Redish Brown Redish | Brownish Black
bag Redish Purple with Purple Black Brown
Purple Brown
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Tab. 4. Effect of quality of natural food colour treated with extraction anthocyanosid powder
\\VStorage life
Trest men | US| 00T | Sdwe | w30 dus ] Remerk
Vaccum Dark redish | Dark redish | Dark redish | Dark redish | Dark redish
Storage in bottle | violet powder | violet powder| violet powder | violet powder| violet powder | powder

Unvaccum
Storage in bottle
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Black rrown
gel from

Of all black
Brown
gel from
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Tab. 5. Results of compared colouring value between artificial colour and elder berry juice
mp | osme | s | s | s | 5% | 5% | 53
S.T.D 7 0. 155 0.158 0. 157 0. 157 0. 157 0.155 0. 151
S.A 0. 300 0.304 0.303 0. 300 0. 300 0.295 0.290

SA=Sample (Elder berry juice)

S.T.D= Stamdard (Artificial colour)
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Fig. 1. Comparision on the properties of Elder
berry Juice between colour and pH

Tab. 6. Effects of quality of natural food colour teated s the pH, hight temp and light

{ Clour on high temp:

Colour on sun light

B Treatment Colour | (100°C) | (10days) B pH Stabxllty B
pHs Stable Stable Stable ; Stable
pHa Stable Stable Stable | Stale
pHs un Stable ] un Stable un Stable l un Stable
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