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Study on the self-assembled inclusion complexes about
cucurbit 8 uril with sunset yellow and indigo dye
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Abstract: Interaction between Q 8 with sunset yellow and indigo dye have been investigated by using ultraviolet-
visible absorption spectrophotometry. The influence of pH on the interaction was studied in details. The results
showed that the stability of the inclusion complexes was related to the guests and the pH of solution: Q 8 can
interact with guest of g3 completely with a ratio of 2:1 at pH >5.3.However the inclusion complexes of Q 8 and g2
completely with a ratio of 1:2 at pH < 10.8.Inclusion and release about cucurbit n uril and food dye had been
researched and this maybe have important values in development and application of food additives.
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N ( 1) (10~° mol /L) ' ('mol/L) e(L+mol™ = cm™)
2-0Q 8 612 Y =-0.0006541 +0.06528X 0.9997 4x1077~1.2x107* 6.52 x 10’
23-0Q 8 482 Y =-0.01523 +0.2654X 0.9985 4x1077~2.8x107° 2.59 x 10*
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