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ABSTRACT

Effects of sugars, organic acids and L-ascorbic acid on the stability of pigments from the
berries of Haskaap, Lonicera caerulea var. emphyllocalyx NAKAL. YUKO MATSUSAKA (Laboratory
of Food and Nutrition, Department of Studies of Human Life, Fuji Women’s College, Ishikari, Hokkaidé
061-32) and HIDEYUKI CHIJI (Laboratory of Food Biochemistry, Department of Food Science and
Human Nutrition, Faculty of Human Ecology, Fuji Women’s College, Ishikari, Hokkaidé 061-32).

The anthocyanin pigments were extracted with methanolic HCI from the berries of Haskaap
and purified by using Dowex 50W (H*) column. The effects of sugars (D-gulcose, D—fructose, sucrose,
maltose), organic acids (malic acid, tartaric acid, citric acid) and L-ascorbic acid on the stability of
Haskaap pigments were examined. The results were as follows.

(1) When sugars were added to Haskaap pigments the color densty increased in absorbance as the
concentration (5-20%) of sugars increased. Moreover, the enrichment of the color was maintained for
27 days at 4°C and 20°C.

(2) Organic acids were also found to enrich the color density at 520nm of Haskaap pigments. The
pigments were stable for 7 days at 4°C and 20°C.

(3) L-ascorbic acid was ineffective to prevent decolorization of the Haskaap pigments at 4°C.
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Fig. 1. Absorption spectra of Haskaap pigments at sucrose concentration.
0:0%;1:5%;2:10%; 3: 15%; 4: 20%
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Fig. 2. Effects of sugar on absorbance at 520
nm of Haskaap pigments (pH 3.0).
O : control ; @ : sucrose (10%); 4 : mal-
tose (10%); 4 : glucose (10%): M : fruc-
tose (10%).
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Fig. 4. Effects of organic acid on absorbance at

520 nm of Haskaap pigments (pH 3.0).

O control; @ : citric acid (0.8%); A
malic acid (0.8%); 4A: tartaric acid
(0.8%) .
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Fig. 3. Effects of sugar on absorbance at 520
nm of Haskaap pigments (pH 3.0).
O : control ; @ : sucrose (10%); & : mal-
tose (10%); 4 : glucose (10%); B : fruc-
tose (10%).
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Fig. 5. Effects of organic acid on absorbance at
520 nm of Haskaap pigments (pH 3.0).

O': control; @ : citric acid (0.8%); & :
malic acid (0.8%); 4 : tartaric acid
(0.8%) .
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Fig. 6. Effects of L-ascorbic acid on absorbance
at 520 nm of Haskaap pigments (pH 3.0).
0 : control; 1: 30mg%; 2: 60mg%;
3:90mg%; 4: 120 mg%.
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Fig. 7. Effects of L-ascorbic acid on absorbance
at 520 nm of Haskaap pigments (pH 3.0).
0 : control; 1: 30mg%; 2: 60mg%;
3:90mg% ; 4: 120 mg%.
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