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Extraction of Red Pigment for Wine—making Use from
Apple Peel & Study on Its Stability

GAO Chang-yong
(Life Science Department of Heze College, Heze, Shandong 274015, China)

Abstract: Red pigment was extracted from apple peel by 70 % ethanol (pH=3) supplemented with ultrasound. The stability of red pigment was

subsequently studied. The results indicated that such red pigment had favorable stability for high temperature, natural light, common metal ions,

carbohydrates, and reducing agents in acidic conditions.
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