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The purposes of this research were to study extraction conditions
of anthocyanins from blue pea (Clitoria ternatea L.) and storage stability
of the liquid extract. For maximum yield, it was found that hydrochloric
at pH 4.5 was the most effective solvent. Optimum extraction time and
ratio of HCl to dry blue pea (% moisture, db = 10.3) were 73 minutes and
120:3, respectively. More than 90% of anthocyanins was in the first
extract and shaking during extraction had significant effect (p<0.05) on
the anthocyanins content. Keeping the extract at low temperature (4+1°C)
resulted in higher total anthocyanins (TAcy) and lower polymeric colour
(PC) than those at high temperature (30+1 °C). The half-lives of the
extracts at 4+1 °C and 30+l °C were 81 and 48 days, respectively.

Glutathione and tartaric acid, as food additives, significantly
retarded (p<0.05) the decreasing of TAcy; and the optimum ratio of
glutathione to tartaric acid that gave the extract the highest TAcy and
lowest PC content was 20 to 400 mg. per 100 ml. liquid extract. Caffeic
acid, rutin and (+)-catechin also significantly retarded (p<0.05) the
decreasing of TAcy. But the phenolics, especially (+)-catechin, accelerated
the accumulation of PC content. This study showed that caffeic acid and
rutin  at 40 mg. per 100 ml. liquid extract could efficiently be used as
food additives for the liquid extract. The half-lives of all the extracts
using food additive were more than 98 days.
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