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Influence of light on quality of beverages packed in PET bottles

Effects of ascorbic acid (ASA) on the stability of anthocyanin

Takako Goto, Masakazu Oku, Toru Takahashi, Daizo Mori

The stability of anthocyanin pigments under light was evaluated for several commercial anthocyanin pigments that

were contained in beverages packed in PET bottles. Also, the effects on color deterioration of anthocyanin were stud-

ied with addition of ascorbic acid. The test beverages, containing anthocyanin from various sources (elderberry. red

cabbage, elderberry and grape, purple sweet potato, red radish),

cial light or darkness at 30C. or under darkness at 5C.

vere packed in PET bottles and stored under artifi-

The red cabbage pigment and purple potato pigment were

recognized as stable pigments under light, and were increasingly stable with addition of ascorbic acid. The effects of

ascorbic acid varied depending on the light. Ascorbic acid stabilized the anthocyanin pigments under light, but pro-

moted color deterioration under darkness.

Key words : light, storage, PET bottl
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Fig.1-A The beverages containing anthocyanin stored at 5C and 30C
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Fig.1-B The beverages containing anthocyanin stored at 5C and 30T
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Fig.2 Change of Hunter L and a value in the beverages containing Elderberry T - 60 during storage
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Fig.3 Change of Hunter L and a value in the beverages containing Red cabbage FA during storage
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Fig.4 Change of Hunter L and a value in the beverages containing Blueberry color BSY during storage
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Fig.5 Change of Hunter L and a value in the beverages containing Purple sweet potato R - K835A during storage
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Fig.6 Change of Hunter L and a value in the beverages containing Red color TH - DA during storage
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Fig.7 Color residue of anthocyanin in the beverages during storage
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Fig.8 Changes of concentration of ascorbic acid in the beverages containing anthocyanin during storage
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