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Preface

Strong consumer demand for natural products has prompted many researchers to
look for alternatives to synthetic pigments which are widely used. Synthetic
pigments are not only undesirable or harmful, but can cause adverse effects to the
environment. There are many sources of natural pigments, namely from micro-
organisms and plants. Among plants, the orange/yellow colour obtained from
saffron is one of the most expensive natural pigments sold with a price range
between USD 1,100 and 11,000 per kilogram. The ascomycetous fungi, Monascus
on the other hand has been reported to produce a variety of red, yellow, orange,
green and blue hues which are mainly used in food industries.

This brief serves as a quick guide on the isolation, characterization and
applications of pigments extracted from red, yellow and violet bacteria namely
Serratia marcescens, Chryseobacterium sp. and Chromobacterium violaceum,
respectively. The unique feature of this brief is the use of cheap agricultural waste
for the propagation of the bacteria. This will help reduce the cost of the pigments
when taken to a larger production scale. Another point to note here is the short life
cycle of the bacteria which makes it viable to be used on a large scale. This brief
serves as an introductory series for many more briefs on this subject.

We would like to thank each and every one for the kind help in making this
publication possible especially researchers in the Universiti Teknologi Malaysia’s
ColorBac Research team namely NurZulaikha Yusof, Nordiana Nordin, Quek
Hsiao Pei, Chua Pei Yong, Nurhayati Ramlee, Wong Yong Foo, Akram Neshati
and NurNazrina Ahmad Sabri. A special note of thanks to Nordiana Nordin for the
brilliant effort in securing funding for this coloured business. Also to the Ministry
of Agriculture, Malaysia for funding of project through the Technofund grant,
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TF0310F080 and Cradle Fund Sdn. Bhd. for the CIP150 grant. Not forgetting the
researchers at the Program of Textile Technology, Faculty of Applied Sciences,
Universiti Teknologi Mara (UiTM), Shah Alam, Selangor, Malaysia.

Johor Bahru and Shah Alam, Malaysia Wan Azlina Ahmad
August 2011 Wan Yunus Wan Ahmad
Zainul Akmar Zakaria

Nur Zulaikha Yusof
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