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Extract pigment from Pitaya

Mrs. Puttama Naewkanya

Abstract

The main objective of this study is to extract pigment from Pitaya. Two sets of
experiments were conducted to study the pigment extraction from the edible part and skin part.
The extraction was carried out by pressing and dry freezing using the freeze dryer. In addition,
water was added to minimize the cost of extraction. For the edible part, four different ratios
between Pitaya and water were included as follows: 1. the ratio of 1:0 2. the ratio of 2:1 3. the
ratio of 1:1 4. The ratio of 1:4. From the results, it is found that the fourth case yield the
maximum pigment per gram of Pitaya at the value of 128 mg pigment/gram of Pitaya. For the
skin part, the ratio between skin part and water was varied as follow: 1. the ratio of 2:1 2. the ratio
of 1:1 3. The ratio of 1:4. The maximum pigment per gram of Pitaya at the value of 27.04 mg
pigment/gram of Pitaya was obtained from the third case. From the storage method, it was also
found that the pigment could be storing it in the refrigerator. After that the pigment would change
from powder to be very sticky but when comparing the color of the pigment extracted in this
study with the color of Camoisine (100 %), it was observed that Camoisine has relatively darker
color than that of the pigment. The same color was received when mixing the Camoisine 0.1 g
with 50,000 ml of water as compared to the color of the mixture between 0.1 g of pigment and 20

ml of water.




