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Abstract

In order to make natural food color from Gardenia, we investigated optimal conditions of color extrac-
tion, and thermal stability and light stability of color extracted compared with Yellow-4, In case of etha-
nol extraction, optimal conditoins for color extraction were substrate 10%, 40°C, pH 7.0 and 42hrs, re-
spectively. In case of water extraction, optimal conditions for color extraction were substrate 10%, 70
¢, pH 7.0 and 48hrs, respectively. Extraction yield in the optimal conditons was 75% in ethanol and
63% in water. The thermal stability and light stability of Yellow-4 were both upper 98%, but those of

Gardenia yellow color were 62 and 90%, respectively.
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Fig. 1. Photograph of Gardenia jasmonoides
Ellis.
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Fig. 2. Procedure for yellow color extraction
from Gardenia jasmonoides Ellis.
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Fig. 3. Effect of solvent the extraction Yellow
color.
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Fig. 4. Effect of temperature on the extraction
of Yellow color.
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Fig. 5. Effect of time on the extraction of Yel-
low color.
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Fig. 6. Effect of concentration on the extrac-
tion of Yellow color.
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Effect of pH on the extraction of Yellow
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Fig. 8. Thermal stability of Gardenia yellow
and Yellow-4(121C, 15mins).
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