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Colorant Extracting and Its Storage Stability from Red bean and
Black bean Seed Coat
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Abstract

Extraction efficiency of colorants from red bean and black bean seed coat and its storage stability were examined
according to the various extracting and storage conditions in this study. The obtained results were as follows
; The absorbance values of extracted colorants were increased with increasing extract time and temperature. pH
4 extracting was most efficient among the various pH conditions. The absorbance values of extracted colorant
from red bean were increased with increasing extract time and temperature, when the extraction process was
kept at 30T and 507, but it were decreased with increasing extract time at 70°C. In the case of black bean,
it were also increased with increasing extract time and temperature. pH 5 extract was most efficient among
the various pH conditions. In juice extractor system from red bean, the pH 5 of the pre-treatment was more
efficient than the distilled water of pre-treatment. In black beans of the short-term pre-treatment with distilled
water, the colorant was extracted better than at pH 5, but above 4 hours pre-treatment was decrease in pH 5.
The Methionine added as a stabilizer gave the more effect to the stability of colorant from red bean the more
Methionine addition. In the case of black bean 10mmol addition of methionine was more efficient than 20mmol.
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Fig. 4. Effects of extracting time and pH on the colorant

Fig. 1. Effects of extracting time and pH on the colorant

extract from red bean at 30C.
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Fig. 2. Effects of extracting time and pH on the colorant

extract from red bean at 50TC.
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Fig. 3. Effects of extracting time and pH on the colorant

extract from red bean at 70TC.
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Fig. 10. Absorption spectra of the colorant from red bean
depending on storage time at 25°C with methionine
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Fig. 13. Absorption spectra of the colorant from red bean
depending on storage time at 25C with methionine
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