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Abstract: Dragon fruit is a popular fruit grown in Malaysia. It is well known for the rich nutrient 

contents, and it is commercially available worldwide. It is rich in anthocyanins and antioxidants. Dragon 

fruit is also an essential source of betacyanin, which serves as a red/purple pigment with antioxidative 

properties. The objective of the present work is to study the stability of natural colorant from dragon 

fruit peel. The crushed peel and water were taken in the ratio of 1:10 and was subjected to seven different 

types of extraction techniques such as microwave-assisted extraction, ohmic heating, ultrahigh-pressure 

homogenization, sonicator, supercritical fluid extraction,  aqueous extraction, Soxhlet extraction. Out 

of the microwave-assisted extraction had the most Anthocyanin content, and it was used for further 

studies. The selected extract was filtered, and the stability of anthocyanin was examined at varying pH 

(2…10) and temperature (60…100⁰C). In addition to this, thermal stability (80…100 ⁰C for 150 min) 

was checked at a deferent time interval (80 to 100⁰C…150 min.). The microwave extract was used for 

the encapsulation process using maltodextrin, and soy protein isolate as carrier material with 1:4, 1:5 

core to wall ratio by spray drying and freeze-drying techniques. The quality analysis, such as total 

anthocyanin content, encapsulation efficiency, color, water activity, bulk density, solubility, and 

moisture content, were analyzed of microencapsulated anthocyanin extract. This result showed that 

encapsulated dragon fruit peel (pitaya) powder could be used as a natural colorant in food applications.  
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