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Abstract 
The way of isolation of amarantine from Amaranthus tricolor plants of the grade "Valentina" has been 

practiced; the conditions of extraction have been optimized; and the structural features of amarantine have 
been investigated with the use of modern physical-chemical methods of research (NMR 13C, IR spectroscopy, 
MALDI TOF). Work on processing plants of amaranth of the new grade "Valentina" has been carried out for 
the first time, and on the basis of the performed research it is possible to recommend using the plants 
Amaranthus tricolor of the grade "Valentina", as well as table beet root (Beta vulgaris), as a potential source 
of food dye - amarantine, not toxic for the human organism.  

 
 

 

 


