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ABSTRACT

The red flesh pitayas full of beautiful red pigments can be used for natural colorants and often extracted by alcohol. During this

experiment, we have chosen alcohol and glycerol especially with different ratios in order to extract the red pigments, and studied the

stabilities of the pigments to light and heat. For the heat stabilities of red pigments, we have performed various experiment

procedures of 25 ℃, 50 ℃, 70 ℃ and 90 ℃. We found the red pigments had decreasing tendency when the temperature was rising,

the pigments extracted by water were first faded, and the pigments extracted by alcohol are the second. However, by increasing

glycerol ratios, the fading speed can be delayed; this shows that the glycerol is able to delay the fading speed. Refrigeration can also

delay the fading speed. For the light stabilities of red pigments, to perform experiment of dark test and light irradiation, the color

differences between dark test and light irradiation are not conspicuous, after a month, however, both faded. Therefore, the pigments

stability of red flesh pitayas have much relation with temperature reservations, but less related to light irradiation.
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