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Fig. 3. Changes of color (L*, a*, b* and a*/b* ratio) values

RESULTS
Table 1. The CIELAB results of CR2 and five natural

INTRODUCTION
The color of orange peel is a significant attribute influencing
| consumer product acceptance. In the subtropical climate of colorants on test paper dried for 3 hours at 23° C under 300 of four colorants on citrus fruit over 14 days at 5°_ Cinthe
Florida, early season fruits such as ‘Parson Brown’ and Lux of standard fluorescent white light. dark, or 8 days at 23° C under 300 Lux of white light.
| ‘Hamlin’ attain full maturity in internal quality during early | 70 | B
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(CR2) is a commercial citrus dye used in Florida, but has C C ’ s PSS pr = S
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this research were to compare the color characteristics and ' '
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MATERIALS & METHODS Fig. 1. Changes of color (L*, a*, b* and a*/b* ratio) values of e e | ]
four colorants with or without wax covering on test papers - | || ——
Orange fruits: over 7 days of storage at 23 ° C under 300 Lux of standard N — = || 005 — 230
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Colorant, solvent and wax materials: - Fig. 4. Appearance of citrus fruit with or without colorants
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Fig. 2. Effect of wax cover (left) and temperature (right) on
discoloration of colorants on test paper under 300 Lux of
standard fluorescent white light.
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CONCLUSIONS '

This study Investigated the effect of five oil-soluble natural
colorants on citrus fruit peel color.

Test paper and fruit evaluation showed that annatto, paprika
and paprika oleoresin resulted In red and orange color when
applied to both test paper and ‘Hamlin’ orange peel.

Annatto was relatively stable under all conditions, including
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Carnauba Wax | simulated marketing conditions.
0.5 ml_ perfruit, dry overnight ’ The degradation of these natural colorants is highly associated
| ) e with oxygen, temperature, light and storage time.
Storage " Rz Ammatte  Paprika  Paprika

The experiments suggest that annatto would be the most |
successful replacement of CR2 for use as a natural colorant on
citrus fruit.
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