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Examination of simple extraction methods and color reaction by change of pH using
anthocyanin via butterfly pea ('Tokyo Metropolitan College of Industrial Technology)
Masayuki Toyoshima', Ken Nozawa', Masahide Niboshi!, Nagi Itou', Hiroki Oka', Shiho
Goto' and Tatsuya Takahashi'

Butterfly pea contained lots of anthocyanin and became the subject of beautiful tea due to
vibrant color change. We attempted rough extract of anthocyanin by boiling commercially
available butterfly pea. As the result, butterfly pea had a content of anthocyanin much higher
than blueberry, and was high purity. We observed distinct color change at pH levels using the
freeze-dried anthocyanin extract such as pink at pH 1, purple at pH 4, blue at pH 7, green at
pH 10 and yellow at pH 14. Additionally, the extract could show a clearly color change both
from acidic to basic and from basic to acidic to use as an indicator for neutralization titration
confirming its functionality as a simple indicator.

Keywords : Neutralizing titration, Anthocyanin, Color reaction, Indicator

NETITAC—TT b T =0 2L L EH EOPREHENET 28K E LT
FETH D, T, RONZTZ7IAE—2EHLTT > b7 = Ot %
LT, 'HNMR DOfER, R TS5 A4 E—DT7 v b T = EaRII 7TV —_Y —L i
B3 S 1x50EmL . ERMEL &N oT- (Fig), WRETR LT v Fo 7 = U4
¥z - pH 2 & O,
pH1 TlIHkta, pH4 TiXE&t, pHT
TILHF A, pH10 Tidikta, pHI14 T
AL pH DEWVIZ L HEOLE
LS BAREIC I S 4L, AN E D

RrRgEE LT e, B 0
MO, SN DR DR

77 TR DB E R T Z L ]
T&, B RIEE L ToRkEE L
MRS ST, Fig. '"HNMR of rough extraction of butterfly pea

© The Chemical Society of Japan - [PA]-3am-18 -



