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Abstract: This paper describes the main components and basic physi-
cal properties of the pigment of pitaya {ruit, summarizes the extrac-
tion technology and purification technology at home and abroad.
Gives a comprehensive introduction to the bioactivity of the pitaya
fruit and analyzes the problems exist in the research of the pigment
as well as the application of the pitaya {ruit pigment in daily life.
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Table 1  Substances from different substituent groups of R, and

R. in betacyanins (from Figure 1 )I'

R, R, 44 Bk
BB b H R
6-O-(T 19k 35 ) -3 %5 H Phyllocactin
6-O (3-8 FE-3- B B 3 — 19k 3 ) -3 26 Wi H Hylocerenin
2-O- G % BH B8 1) -3 7 26 W H WSRLLH
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Figure 1  Structure formula of betacyanins
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Table 2 Advances in solvent extraction research
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Table 3 Advances in ultrasonic-assisted extraction

of pitaya fruit
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Table 4 Comparison on purification of pitaya fruit pigment by different macroporous adsorption
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