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Pigment Extracted From Grape (Vitis davidii Foéx) Peel and Its Properties

XIE Dan?, MA Yu-mei* WANG Hui-xian*, OUYANG Jian-wen? WANG Ren-cai?> and XIONG Xing-yao?
(1.College of Science, Hu'nan Agriculture University,Changsha, Hu'nan 410000; 2. Horticulture & Landscape College,
Hu'nan Agriculture University, Changsha, Hu'nan 410128, China)

Abstract: The extraction techniques of pigment from grape (Vitis davidii Foex) peel by solvent method were studied on
the basis of single factor.The results suggested that the optimal technical conditions were as follows : 80 % aqueous ethanol
solution as extracting reagent, proportion of materials and extracting reagent was 1 5, temperature at 80 , 1.5 h extraction
time, and the yield was 2.2 %. Furthermore, the physiochemical properties of the extracted pigment were determined. The
results showed that the color value, anti-acid and lightfastness of the extracted pigment was good and the effects of metal
ions such as Mg*,Cu*,K* on pigment stability was little. Accordingly, the pigment of grape peel had good development and
application perspective.
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