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Effect of stored procedure on color change in the mantou
producted by add betalains
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2Department of Nutrition and Health Science, Fooyin University

* Corresponding Author
ABSTRACT

The processed foods contain the synthetic pigments to increase color perception
will effect of the human health. The aim of this study was to preparate the steamed
bread by add betalains as red nature colarant, the products call “Beetroot- mantou”,
and we try to investigate the effect of stored procedure on color change in the
“Beetroot- mantou”. Our results showed that the color of the beetroot- mantou was
changed from purple to reddish-orange after 15 minutes of heat cooking. Then, the
Hunter Lab value of the “Beetroot- mantou” was measured by a color difference
meter before and after heating. The results showed that the L value and b value were
significantly increased, while a value was significantly decreased. Our results found
that the Hunter Lab value before heating were not significant different from heated the
beet juice directly. In addition, the results showed that there was not change in the
absorbance wavelength of unboiled beet juice at different pH values, but after boiled
beet juice at the pH > 6.0, there was two absorbance wavelengths appeared. According
to the finding, we suggested that the pigment of beet juice was unstable at the pH >
6.0.

Keywords: color difference meter, Hunter Lab value, pH, Beetroot-mantou
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4 - A ¥ A 15 Hunter Lab @ 5 v 12
L a b
o 50.74+0.61% |  29.64%0.30° 2.20+£0.15°

EE- = 58.58+0.91° |  16.94+0.76" | 13.78+0.13°
®E o= 69.76+0.10° 3.77£0.10° |  21.5040.29°
FEzZ =X 67.14+1.40° 8.08+0.49Y | 18.40+1.44¢

L %73 fdp T iogR R L 4 n (N=3)

2. F-WEXPHRAFE LT HEFLLE(p<0.05) -

4 - A ¥+ FF % (5 Hunter Lab & % v 12

L a b
o 18.54+0.062 1.09+0.26° 0.20+0.11°

¥ - = 19.18+0.16% 1.85+0.45 0.85+0.23%
P 19.21+0.08? 1.81+0.20° 1.29+0.47°
FE=Z =X 19.88+1.40° 2.51+1.07° 1.02+0.23°

L #0f Hchho! Tog R £ £ 7 (N=3)

2. F-WE2EEAREEATF BEFEL B (p<0.05) -

Lz AHESLIFPHEFE Bz R LR
A (nm) AREE ## 15 min
pH vkt E vz kg vkt E kg
ID 1 ID 2 ID 1 ID 2

1 533.5 518.5

2 534.0 523.0

3 535.5 531.0

4 536.5 534.5

5 535.5 535.0

6 539.5 535.0 483.5

7 538.5 534.5 482.0

8 542.0 534.0 476.5

9 538.5 534.5 455.5
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