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Abstract. At this work the physico-chemical Indicators of food color 
pigments derived from Ocimum basilicum vegetation is presented. This is 
known that in addition to color pigments, natural food coloring substances 
contain other biologically active components: vitamins, trace elements, 
organic acids. The raw material of the plant was extracted for 18 hours and 
the obtained solution was filtered, solid particles were separated in a 
centrifuge. The dry matter content of the purified natural dye-preserving 
solution,pH medium, specific density was determined. The solution was 
concentrated in a vacuum rotor evaporator for condensation, and its 
physical and chemical parameters were determined. The amount of 
fructose in the dye extract obtained in a 20% carbohydrate solution was 
5.94 mg/l, the maximum value was 9.12% in the 40% extract, and the 
fructose content in the dye obtained in a 50% solution was 7.14%. - 
organized. It was found that the amount of vitamins in the concentrate is 
higher in 40% and 50% alcohol solution. The safety of the natural dye was 
analyzed. Heavy metals and their salts, dangerous substances for human 
health were analyzed. 

1 Introduction 
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2 Methods  
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here 2 is the degree of dilution; α is the refractometer reading, taking
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The extinction value of a solution containing the oxymethylfurfural condensate product 
formed from fructose with resorcinol is determined photometrically. Standard fructose 
solution (control) is prepared for quantitative determination of fructose content. 

Reagents: test fructose solution (10-100 mg/ml), standard fructose solution (25 mg/ml), 
0.1% resorcinol solution in 96% ethyl alcohol, 30% hydrochloric acid solution (1.5 ml), 
Selivanov reagent (0.5 ml). 

Equipment: glass rods, test tubes with polished air flow condenser, pipettes, test tube 
rack, water bath, clock, laboratory thermometer, spectrophotometer. 

Work process. 1 ml of fructose test tube solution (sample) per test tube to the second, 1 
ml of distilled water is added (control). Then 1 ml of resorcinol solution and 3 ml of 
hydrochloric acid solution are added to both test tubes. The contents of the tubes are mixed 
and heated in a water bath at a temperature of 80ᴏС for 20 min. After heating, the solutions 
are cooled and colorimetric at 490 nm. After that, the result is viewed on the calibration 
graph. The mass concentration of fructose in the test sample (mg/ml) is calculated 
according to the following formula. 

The concentration of fructose in the studied mass (μg/ml) is found by the following 
formula: 

S=QE1/E2
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To study the substance under investigation, ICP is performed on an MS or similar 
device with the optics of an inductively coupled argon plasma emission spectrometer. In 
this method, the optimal wavelength for the maximum emission of micro- and 
macroelements determined by this method is indicated. 

in units of mg/kg or ¼g/g, with the error limits 

3 Results and discussion 
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Alcohol 

solution, 

(%) 

Comparison 

weight, (kg/m3) 

Dry matter 

quantity, (%) 

Solution pH of the 

environment 

Concentration concentration concentration 

10% 1,056 11.4 3.5 
20% 1,063 18.5 3.3 
30% 1,071 21.0 3.2 
40% 1,075 21.4 4.5 
50% 1,078 21.6 4.5 
60% 1,085 15.8 4.5 
70% 1,091 16.0 4.4 

 

Con-

concentrate 

Carbohydrates, mg/l Vitamins mg/l 

Fructose Glucose Sucrose B1 B2 B6 B12 Bs 

20% 5.94 - - 27.52 341.67 - - - 
30% 8.46 6.94 2.73 22.20 376.36 - - - 
40% 9.12 4.76 4.59 274.40 375.40 - 524.17 651.40 
50% 7.14 5.6 6.82 265.70 265.70 - 526.32 617.20 
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4 Conclusion 
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