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ABSTRACT

A food pigment was obtained from Peristophe Lanceolia Nees (Acanthanceae) collected in Xishuangbanan
the Yao Nationality folk. This pigment was named “lanceolin red” the extracting rate was 4~8% for fresh
branches and leaves of the plant. The principle pigment constituent of “lanceolin red” is pelargonidin-3-3-glu~
coside. The colour of pigment changes with pH valuc give red colour, purple colour and blue colour et al. EiZ
= 2278(580nm). The results of the solubility .colour reaction.stability and safety tests showed that*lanceclin

red” pigment could be used in beverage, wine. rice foods.
Key words: Natural food colour, Peristophe lanceclia
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