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ABSTRACT

At present there is a growing trend of using natural colorants in foods,
because consumers are concerned about the food quality and health. Dragon fruit peel
was investigated due to its high betalain content. The study aimed to prepare a natural
colorant concentrate by extraction from dragon fruit peel, determine its properties with
an emphasis on the antioxidant activity, and apply the extracted colorant in food
products. Dragon fruit peel was extracted with 95% ethanol and evaporated under
vacuum. The dragon fruit (DF) colorant was dark red in color. Its properties were
determined by color parameters, betacyanin content, and antioxidant activity. The
colorant stability was studied during storage at 4 °C for 2 months. At day 0, betcyanin
content was 1.25 mg/ml. The antioxidant activities determined by DPPH and ORAC
assay were 19.37+0.08 and 222.18+25.85 umol TE/ml, respectively. These values
declined with storage time due to degradation of betacyanin. The effect of pH on the
stability of DF colorant was studied at pH 3, 5, and 7. It exhibited the highest stability
at pH 5. Application of DF colorant in pasteurized milk and jelly were tested and
compared with a synthetic food colorant by sensory evaluation. The results of sensory
evaluation showed that the foods added with DF colorant were accepted by the
panelists. Hence, a natural colorant with antioxidant activity could be prepared from

dragon fruit peel and applied in food products as an alternative to a synthetic colorant.
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