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Research progress of edible blue pigments and its
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( School of Food and Chemical Engineering Beijing Higher Institution Engineering Research
Center of Food Additives and Ingredients Beijing Key Laboratory of Food Flavor
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Abstract: Gardenia blue phycocyanin and indigo are the common blue pigment in food. Anthocyanins are also com-—

mon in food. Gardenia blue is made from rubiaceae plant gardenia fruit. Phycocyanin pigment extracted from spirulina

algae cyanobacteria algae beads and other plants. Indigo is made by fermentation of indigo leaves wood leaves

Bahamas blue and other plants containing indole acid. Some of anthocyanins in certain conditions can form stable blue

which also can be used as in food. For blue pigment in food purple cabbage pigment is studied the most. Purple cab—

bage pigment is one of natural pigment which extracted from cruciferous red cabbage and purple cabbage. In this paper

the author summarized the sources of the edible blue pigment and details the processing of blue pigment. This article al—

so0 briefly summarized the present applications of edible blue pigment and provide theoretical basis for the future blue

pigment production in China.
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Table 1 the blue pigments added in food and the chemical structures of its main ingredients
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Fig. 2 Main chemical reactions during gardenia blue pigment’ s generation
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Fig. 3 Process of plant indigo generation
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Fig. 4 Synthesis process of indigo
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table 2the color and the maximum absorption wavelength of purple wild cabbage under different pH
pH 2 3 4 5 6 7 8 10 11
N max/nm 530 570 590 606 610 614 614 620 610
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