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Scurta prezentare, in
limba romana

Procedeu de separare a colorantilor rosu si galben din petale de Sofranel se refera la
industria alimentara, in special la obtinerea colorantilor naturali, pentru utilizarea lor
in producerea alimentelor, produselor cosmetic si farmaceutice inofensive. Conform
procedeului, petalele se prelucreaza cu solutie de carbonat de sodiu si se preseaza.
Faza lichida, obtinuta dupa presare, se prelucreaza cu acid alimentar. Rezultatul
inventiei consta in obtinerea colorantului rosu (cartaminei) in stare solida si
colorantului galben (luteolinei) in forma unui concentrat lichid.

Scurta prezentare, in
limba engleza

Method for isolating of red and yellow dyes from Safflower petals relates to the food
industry, namely, to the production of natural dyes that can be used to produce safe
foods, cosmetics and pharmaceuticals. According to the method, the petals are treated
with a solution of sodium carbonate and are pressed. The liquid phase obtained by
compression is treated with alimentary acid. The result of the invention is to obtain a
red dye (carthamine) in a solid state and a yellow dye (luteolin) in the form of a liquid
concentrate.

Domeniul / domeniile
de aplicabilitate

Industria alimentara, cosmetica, farmaceutica. Nivel de laborator - Scoala Doctorala
»Stiinta Alimentelor”, UTM
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