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Abstract: The rav extracted product of pomelo peel pignent (PPP) containsmany impurities, and is easi-
ly degraded T herefore, itwas isolated and purified by polyamide column chromatography using a Gilon
auto-preparative HPL C system. The results showed substanceB is the best in tinting strength for food

T he structure of substanceB w as identified by GCM S technique, IR andUV gectroscopy. It was found
that B is a nev compound from pomelo peel 5-hydroxy-3-carboxy-1H -indole It foms red-brown crys
tallines The compound is good in coloring and might have ssme physiological activities
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