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Abstract | Anthocyanins are natural pigments that change color depending on pH. In this study, anthocyanins were extracted from
butterfly pea flower (Clitoria ternatea) using ethanol concentrations of 0%, 30%, 50%, and 70%. The extracts were
analyzed using UV—Visible spectroscopy and the pH differential method to determine total anthocyanin content (TAC).
The results showed that 30% ethanol provided the highest extraction efficiency and total anthocyanin content (56.99
mg/L). These findings indicate that butterfly pea flower extract can be effectively used as a natural pH indicator.
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