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ABSTRACT

According to literature, black glutinous rice has the ability to prevent arteriosclerosis, reduce cholesterol, reduce triglyceride level,

and promote skin whitening. These particular functions mainly came from the bioactivity of four anti-oxidative anthocyanins:

malvidin, pelargonidin-3,5-diglucoside, cyanidin-3-glucoside, and cyanidin-3,5-diglucoside. In this thesis, different concentrations of

methanol or ethanol were used to extract anthocyanins from the bran layer of black glutinous rice. After which ion-exchange

chromatography was used to purify the anthocyanins, then the color density and colorant stability were assessed. The results have

shown that 50% ethanol is the most effective solvent for extraction, with the highest color density yield. The ion-exchange

chromatography was able to improve the color density by four times. According to the colorant stability experiment, the colorant

obtained from the black glutinous rice performed well in terms of acid-stability, heat-stability, and light-stability, as compared to

several other commercially available natural anthocyanin-based colorants. Furthermore, the purified fraction with the enriched

anthocyanin content from black glutinous rice extract is brighter in color, as compared to the crude extract. In conclusion, the

experiments have shown that black glutinous rice extract has a lot of potential as a natural colorant.
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