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WIE T ACE T 4L . 1 R ] A e R SR 0 e Rk

B,
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dREMNRIEREN 36.1%, TG ME 60 d AFH
RAEEN .54, HOEERBTENWER, N
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HE 24h G ERMAFRLE 90200 1,3 B NaNO,
M Na, CO; St HB A EEF MR E, ZH50Ha
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The Stability of Maize Yellow Pigment from Extruded Corn Gluten

Dong Haizhou,Duan Chunming, Hou Hanxue

(College of Food Science and Engineering, Shandong Agricultural University, Taian 271018, China)

ABSTRACT  The stability of maize vellow pigment from extruded comn gluten was investigated , the effect of sever-
al food additives on maize yellow was also discussed. The results showed that the maize yellow pigment was very sen-
sitive to light, resistant to certain heat ,edible vegetable oil can prevent it from oxidation. It was less stable to A",
Fe't, Cui*t and oxidant of high concentration. However, it was stable to acid, alkali, reducing agent, oxacid root
negative tons, Fe?™, Na*, K and so on, Xylitol, vitamin C and vanillin can effectively prevent the maize yellow
pigment from degradation. The protection depends on their antioxidation ability. As far as the antioxidation ability,
the antioxidant activity of vanillin was better than vitamin C.
Key words extrusion. corn gluten, maize yellow pigment, functional natural colorants, stability, food addi-
tive
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