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Preparation of Hydrogel Mixed with Red Cabbage Extract
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Abstract

This research studied of the preparation of the hydrogels mixed with red
cabbage extracted. The hydrogel was prepared from the polymerization reaction
between 2-hydroxyethyl methacrylate, diallyldimethylammonium chloride and
sodium alginate mixed with the red cabbage extracted using potassium persulfate as
an initiate, N,N /-methylenebis- acrylamide as a crosslinker and N,N,N/,N/-
tetramethylethylenediamine as an accelerator.

The result showed that the red cabbage extracted had the indicator
property which changed colour in acid-base solutions. In an acid solution with a pH
1, it appeared red colour. Also, it appeared purple colour at pH ranges from 3 to 11.
The colour changed from purple to yellow at pH 14. However, the hydrogel obtained
by synthesis had a hydrophilic properties. The factors effecting the water absorption
of the hydrogels were the content of diallyldimethylammonium chloride, sodium
alginate and contact time. The mixing of the red cabbage extracted in the hydrogels
caused they changed colour in acid-base solutions with different pHs. At pH ranges
from 1 to 11, they appeared purple, brown and greyish purple for HEMA hydrogel,
HEMA-DADMAC hydrogel and HEMA-ALG hydrogel, respectively. In addition, the
mixing of the DADMAC and the sodium alginate in the HEMA hydrogel slight increased
the lightness of the hydrogel.
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