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ABSTRACT

A by-product from the pharmaceutical industry, fresh ground turmeric, which is
usually discarded from the processing facilities as fertilizer, was investigated to extract natural
pigments for use as a food colorant. The objectives of this study were to prepare a natural food
colorant from turmeric by-product, find an optimum condition for storage of the colorant and
evaluate the consumer preference of the turmeric colorant added food products. Turmeric by-
product was extracted with 95% ethanol and evaporated to a fifth fold concentration. The
color extract was stored under three different storage conditions (4°C, room temperature and
room temperature with dl-a-Tocopherol). Turmeric colorant contained at least three types of
curcuminoid compounds (curcumin, demethoxycurcumin, bis-demethoxycurcumin). At day 0,
the curcuminoid content was 9.9+1.2 mg/ml. Trolox equivalent antioxidant activity (TEAC) of
DPPH and FRAP at day 0 was 3.04+0.19 and 2.94+0.17 mmol trolox/100 ml, respectively.
The turmeric colorant showed different yellowish L*a*b* color parameters depending upon
the type of solvent and pH level. Turmeric colorant was tested for its application in 8 different
types of foods to determine the color value, appearance and consumer acceptance. As a result,
the turmeric colorant could be used in various foods with good stability of color at high and
low temperatures. Moreover, the scent of turmeric colorant seemed to make consumers accept
the odor more when mixed in orange flavored products. Hence, the by-product of turmeric
from the pharmaceutical industry could be used as source for preparing a natural colorant for
application as a food coloring agent in general as well as health food products instead of using

artificial colorings.
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