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ABSTRACT 

 This research investigates the application of Ipomoea batatas (sweet potato) leaves 

as a natural food coloring in some dairy products such as milk, condensed milk, and whipped 

cream. The pigments, which are primarily chlorophylls and carotenoids, imparted a dark green 

hue to the dairy blends, with the intensity of the color increasing proportionally with the 

concentration of the leaf extract. In skim milk, the hue became deepened considerably with 

increase in the volume of extract, indicating the stability and solubility of the extract in fluid 

dairy products. This indicates that sweet potato leaf extract may be an efficient, herbal 

substitute for artificial food coloring agents. Nonetheless, increased concentrations of the 

extract (7.5 ml and 10 ml) in whipped cream made pigment particles deposit at the bottom, 

affecting the stability of the color in more aerated and viscous foods. Notwithstanding this 

limitation, the research highlights the viability of sweet potato leaf extract as a natural food 

colorant, a sustainable and healthy alternative for use in the food industry. 


