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Qualitative and Content Analysis of Red Pigment

in Parthenocissus tricuspidata Plach

DONG Ai-wen, XIANG Zhong, LI Li-jun, YUAN Zi-kuen, ZENG Qiu-juan, HE Zhen
(Department of Biological Resources. Jishou University. Zhangjiajie 427000, China)

Abstract: Red pigment was extracted by means of hydrochloric acid-alchohol solution, and the
pigment was purified by use of ether. Based on the changes of red pigment solution under the
different pH value and absorption bands,as well as the effect of different metal positive ion on
color changes of red pigment in Parthenocissus tricuspidata plach, this pigment was tentatively
analyzed . Meanwhile the pigment content was analyzed by use of the improved Fuleki method.
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UV-160A , s Asss .V (ml),98. 2
LC-9A, AEG-220, EB- 535 nm s N
340HW, RE-52, ,m
3 HM-60V, TOA 1
1.3 Tab.1 Pigment content in Parthenocissus tricuspidata plach
[ Assi v/ / /
2 g mL N (mg/g) (mg/g)
1 5.0444 1.173 250 5 2.9600
2.1 2 5.0683 1.116 250 5 280.30  280.95
g g g g g g 3 5.1333 1.054 250 5 266. 55
2.2 4
200 g , , 600 mL
1% - Lol 4 h, 4.1
, 50+1 C,40+2 r/min 5.0 mg 12
. (1)0. 1% ) 1:1,
2.3 (2)1.5 mol/L 95 % ( )
0.1% 15+ 85,(3)0. 1% ( ) . (4)
1:1 , s ; pH 3.0 - , 4
3~5 , , 10 mL ( 3
, ; ), 1h, . UVv-
, , 3~5 , 160A 800~200 nm ,
, ; 1, Amax
, , A 2.
40C , 2
[7~97 Tab.2 Result of spectrum analysis
2.4 Armax A
' G ’ VoY% 207 1.078
V( ) 2 V( )V )=10:2:3 Ve - - 0. 532
' | | i 1:1 527 0.141
V.5 mol/L ) 207 2. 449
3 V@9sY% )= 276 0.612
5.0 g ) 152 85 537 0.207
’ ’ 950 mlL 204 1.158
. 100 mL - (V (1.5 mol/L 0.1% 277 0.338
HCD : V(95% )=15: 85), 533 0.155
; 2 h, , . 247 0.401
’ 250 mL ’ L h. pH3.0 276 0.321
’ UV-I60A Assm s 522 0. 109
pho=te,
(mg/g) = 1.2 ’
Asys XV XN , 250 nm 276 nm ,
98.2Xm 510~540 nm
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Fig. 1 Absorption bands of anthocyanidin in different solution
4.2 HPLC , 1% 10 )
HPLC , : : Discovery Ci; (D 3~5mL, ,
5 mm,25 ecmX4.6 cm); :V( ) 2 V( Lol
)+ V( )=T7:3:1; :1.0 mL/min; 3 pH
:368 nm; 30 C; 10 pL. Tab.3 Color changes of pigment under different pH values
, pH /% 2d
4.3 1.0 100 100
4.3.1 pH 2.0 100 100
(pH 1.0 3.0 78.68  78.62
~14.0) 30 mL ’ 4.0 46.49  46.45
16.0 mg 10 mL ’ ’ 5.0 29.75  29.73
s . pH 1.0~14.0
6.0 19. 60 19. 60
5.0 mL ( 3 ),
0.5 mL, : 3. Lo -
b b b 9 O - - ¢ ¢
s s 10.0 — —
[4] ¥ v v v
’ 11.0 - -
pH ) _3_ 12 O _ . ¢ ¢
13.0 — —
4.3.2
14.0 — —
5.0 mg , 1%
AICI- 5~10 : t Asssom
’ . 4. 3 4 -
4.3.3 8.0 mg 10 mL ,

8.0 mg 10 mL 50% ; s s s
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; 2.0 mL, ) ’
s s pH ,
pH )
URJ_
5
D . : : 3 ’
, 2.81 mg/g.
2) pH
, pH ,
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