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ABSTRACT

Production of food ingredients from natural sourbas attracted a great attention since peopletteednsume
foods prepared with natural additives. The prestundy talks about optimization of various paran®ierolved in the
extraction of anthocyanin from tulip metals, andnparing the obtained results with the already uggtmnization model
to determine the best optimization model. Respsnstce methodology was used and maximum anthatysdtiact was

found at 40°C for 75 minutes.
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