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Abstract In this paper the physcochemical properties of red pigment from garlic husks are studied. The results show that. the

pigment is stable in acid and under heat, but the light can decompose the pigment. The ascotbic acid amyln citric acid sodium benzo-
ate (<C1%), sucrose and several metal ions have no hamful effects, and they have fortification effects on the tone of the pigment. The
pigment is sensitive to H, 0, and Fe'".
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