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Photogtaphs of “shibazuke” manufacture

(Cooperation ; Okuda shop in Kyoto)
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Fig.2. Structure of anthocyanin®
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HPLC condition; Column: Shim-pack CR-101H (8
mm LD.X 300mm L) and-102 H (8mm I.D.X 300mm L),
Mobile phase: 5mM p-Toluene sulphonic Acid, Flow
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Product matured for 180 days by A maker

(Just before packing)

A, : Package by A maker -

B: Package by B maker

C: Package by C maker
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Fig.1. Effects of addition of sodium chloride for perilla
and eggplane anthocyanin pigments®®

AN ; anthocyanin pigment
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