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Color of “Shibazuke” and Anthocyanin Pigments

Hiroko SHINAGAWA
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Process of Shibazuke manufacture
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Oxonium form

Fig.2 Structure of anthocyanin

I—-b—-BEND B,

TvbvT = rRKREHT, KEEDTiEpHIZ X
DEABELT B LB TV S, Wit ciE
EN75EYVvALEy GREB) o, HBMER WL
it cidd s YBIOT v Fax—2 (%) &, %
KMoy a—FX—2 (fER) OEFERMMAC
o, TAAVHETEF, YRIODT =4V« TNAHY
7=x/5—+ (GER) TEILTE (Fig3)™ LI
) OBFEITH pH HEE BIFR L ALBRREESHE L 12
WS LEBREMBERL TBlEL S REEET
3L B, £ITRIC TLIEHL oFBEICESL
TV A EBREERIC>WTiN3,

3. TLITE] ofE L HRERMEM

MLiEHt) BGERREICE >THL 310, i
EEciirod, GSBELBORT I L85 5, &
OHRFREBEZELTVAEERE. FAL2RICHVFK
BERLTLEMNLEE L GRS NSEVWETRE
OHEBEEHEKROE W EFigd IR LY, AIEBEER
Wb 4 %A% T, IEXSIZpH34ATH 5, YIHTL
foF 2D RBEBPLAREEZINA 3B/ L. pH RS
DO BERGER L LT NIFL S WA, pHAFL
REFR7 /b v 7= v ORGEREIBRVSERERO

R e 3t
030 o oL wg
Fru2
YRR AL YN & TvefFox-2
R N &e

H OH o
MW Qg 0.
Ya—FR=2 Tz

(€3 (1ta)

Fig.3 pHIZKB37 v b7 v OWEEIL

Spoiled

(%)100 75 S50 25 0 25 S0 75 100 (%)

citric

malic

tactic
acetic

pyroglutamic

PO

butyric

valeric

Total

Fig.4 Organic acids content in “shibazuke™ (% (w/w))

HPLC condition: Column: Shim-pack CR-101 H (8mm
1.D.X 300mm L) and-101 H (8mm 1.D.X 300mm
L), Mobile phase: 5mM p-Toluene sulphonic Acid,
Flow rate: 0.8ml/min, Column temperature: 45°C
Injection: 10/, Detector: Shimazu CDD-6 A
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Fig.5 Relative content of various “nama-shibazuke”

Phenolic substance [jij Cyanidin-3,5-diglucoside

Nasunin [] Caffeylmalonylcyanin
Shisonin Malonylshisonin
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M: Product matured for 20 days by the author under
small-scale (just before packing)
A;: Product matured for 180 days by A maker (just
before packing)
: Package by A maker
: Package by B maker
: Package by C maker
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Fig.7 Effects of additon of sodium chloride for
perilla and eggplant anthocyanin pigments

AN; anthocyanin pigment
NaCl(9%) /Walpole buffer(pH 3.4)
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Fig.8 Number of lactic acid bactera, distribution of
homo and hetero fermentation, pH and acidity
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