Utilization of Red Pigment from Amaranthus Leaves
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Amaranthuspigments arered-violet betacyanins,liketheredbeetpigmentsthathave
beenextensivelyusedinthefoodindustry. However, todate, little has been reported
aboutthecolorpropertiesofthepigmentsfromdiverseAmaranthusspecies. Therefore,we
conducted suchstudies to characterizepigments from better speciesfor thedevelopment of
natural corolants. TheleavesofRarushaku containedpigments 16.2 (A535nm/g), and
purifiedpigmentsshowedfavoritecolor in suchasjelly,ice-creamandpikles.
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