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Tablel Comparison of average absorbance of different treatments in 453 nm

Solvent Extraction temp Extraction time Absorbance
Ethanol Ambient temp 2 0.024+ 0.0002_k
n- Hexane Ambient temp 2 0.047+0.001
Ethanol- n- Hexane Ambient temp 2 0.052+0.014
Ethanol Ambient temp 4 0.026+0.021*
n- Hexane Ambient temp 4 0.0290.010"
Ethanol- n- Hexane Ambient temp 4 0.022 £0.03 1]_(
Ethanol Ambient temp 6 0.061+ 0.013’
n- Hexane Ambient temp 6 0.12+£0.003 h.
Ethanol- n- Hexane Ambient temp 6 0.084+0.005"
Ethanol Boiling temp 2 0.27+0.004 ¢
n- Hexane Boiling temp 2 0.12+0.002"
Ethanol- n- Hexane Boiling temp 2 0.22+0.003 "
Ethanol Boiling temp 4 0.41+0.001°
n- Hexane Boiling temp 4 0.19+0.004 ¢
Ethanol- n- Hexane Boiling temp 4 0.33£0.003 ¢
Ethanol Boiling temp 6 0.56+0.005"
n- Hexane Boiling temp 6 0.37+0.006 ¢
Ethanol- n- Hexane Boiling temp 6 0.3940.004°
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The color is the main appearance characteristic in acceptance of food materials. Because of side effect
of artificial colors the uses of theirs have been minimized and there is more trend to use natural
pigment. The purpose of this study was optimization of carotenoids extraction from from Persimmon
fruit (Diospyros kaki L.) by using ethanol, n- hexane and their mixture in environmental temperature
and boiling point in 2,4,and 6 hours times. The results showed that, most absorption density is for
ethanol solvent in boiling point after 6 hours. To selection the best ratio of sample to solvent, used the
50, 100, 200, 300, 400 ml of ethanol and got the most efficiency (p>0.5) is for 400ml of solvent and
there was a meaning difference with other ratioes after 6 hour test in boiling point. After extraction,
the sample solvents have been removed by rotary evaporator and residue has been powdered by freeze
driers. The extraction efficiency of Persimmon color pigments powder was 10.85 percent to weight of
whole amount of fruit.

Key words: Carotenoid, Extraction, Persimmon fruit, Pigment
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