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Abstract

Jambolan (Syzygium cumini) fruit anthocyanins were characterized for their
color stability at different pHs, temperatures, white fluorescent light, and
storage conditions, compared to that enocyanine {commercial anthocyanin
colorant) and red cabbage anthocyanins. The measured parameters included
spectral data, color retention, degradation index, polymeric color, chromaticity
color {(CIELAB), and half-life followed first-order reaction kinetic. Results
indicated that jambolan anthocyanins had lower color intensity than
enocyanine-anthocyanin colorant and red cabbage anthocyanins in ranging pH
from 1 to 8. Jambolan anthocyanins were relative unstable during heating at 80
and 99°C, exposed to white fluorescent light and storage at room and
refrigeration temperature, absence of light. Jambolan anthocyanins showed
better stability to all treatments tested than enocyanine. During light exposure
and storage treatment, jambolan anthocyanins showed comparable stability to
red cabbage anthocyanins.
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