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Abstract 
      The main objectives of this study include the 
pigment extraction from dragon fruit peel, the 
betalain quantification from extracted pigment, and 
the heavy metal contaminated in dye extracted 
pigment from dragon fruit. When soaking 5 g of 
dried peel in 100 mL extracting solution, the results 
shows that the most suitable extracting solution is 
water followed by 80% ethanol + NaOH. The 
analyzing results indicated that yields in term of 
dried dye pigment to dried peel were 87 g dried dye 
pigment/100 g dried dragon fruit peel and 42.5 g 
dried dye pigment/100 g dried dragon fruit peel and 
the concentrations of betalain are 17.01 g/L and 
13.65 g/L when using water and 80% ethanol + 
NaOH as extracting solution, respectively. The 
results from AAS revealed that the iron, zinc, and 
copper concentrations were 73.14, 58.91, and 7.72 
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mg/kg, respectively.  The red dye pigment was 
analyzed using UV spectroscopy resulting in 
wavelength of 532 nm and the absorption of 1.452. 
Keywords: Dried dye pigment, dragon fruit, betalain  
heavy metal 
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