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Study on the Stability of Red Pigment of Black Currant Fruit Juice

WANG Fei, YU Ze yuan, LI Xing guo
(Horticultural College, N ortheast A gricultral University, Haerbin 150030)

Abstract: Took Black currant as raw materials and made the fruit juice, determined the different infla
ence on the stability of pigment of fruit juice of some additives ( Fe*". Cu®>". Zn>" .Na". AP". H,0,.
Glucose. Sucrose. Sodium benzoate) and pH. The results showed: The longest absorb wave length of
dilute liguid of Black curnant fruit juice was 520 nm. pH exerted a tremendous influence to the pig
ment of Black currant fruit juice. Cu?>".Zn?>".Na".AI’" did not have obvious harmful effects to the
pigment of Black currant of fruit juice. Fe*' had very greatly harmful effect. Glucose and Sucrose of
different concentration did not have too harmful effects to the pigment of Black currant of fruit juice.
H,0,and Sodium benzoate of different concentration have serious influence to the pigment of Black
currant of fruit juice.
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