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Studies on Stability of Deodorized Anthocyanins from Purple Sweet Potato

SUN Wenjuan', ZHANG Min™, MAO Peicheng
(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. Haitong Food Group
Company , Cixi 315300, China)

Abstract: The effects of pH-value,metal ions and organic acids on the color characteristics and
stability of anthocyanins off—flavor from purple sweet potato were studied in this manuscript. The
results showed that the anthocyanins was most stable when pH lower 3.0;Fe™ in lower concentration
could increase the color intense most largely. But it could accelerate anthocyanins to degrade and
brown in high concentration over extended time.Fe** led to degradation.Ca®*,Mn** and Cu** in low
concentration had good copigmentation effects. Oxalic acid,malonic acid,and L-malic acid could
enhanced the absorbance values and improved the thermal stability,which showed an increased
tendency with organic acids concentration. Among the three organic acids,oxalic acid showed the
best copigmentation effects,followed by L-malic acid and malonic acid.However,ferulic acid and
citric acid had no significant copigmentation effect. Ascorbic acid was subtractive.
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Table 1 Effect of pH values on UV-Vis spectra and colour characterization of PSPAs solution

I N T ET T

44.41+1.00 49.63+0.51 19.54+0.63  53.34+0.29
2.0 40.65+1.23 47.89+0.89 11.85+0.34  49.33+0.79
3.0 37.72+1.14 45.60+0.96 7.87+0.23 46.28+0.91
4.1 33.76+0.37 42.07+0.28 -3.35+0.25  42.20+0.28
4.5 48.46+1.67 29.98+2.13 -11.08+0.55  31.97+2.18
5.1 45.38+1.49 34.72+0.36 -13.95+0.11  37.42+0.33
6.0 51.73+0.56 27.30+0.48 —-14.84+0.30  31.08+0.57
6.9 28.57+2.09 40.47+0.04 -34.80+£0.65  53.38+0.43
8.0 18.73+0.82 37.24+0.98 -32.78+1.29  49.61+1.56
8.9 20.16+1.13 32.55+0.40 -37.10£1.62  49.36+1.41
9.9 20.52+0.52 23.84+0.13 -31.25£0.66  39.31+0.59
10.5  28.08+1.07 -3.40+0.54 -6.98+0.06 7.77+0.25

Jolor
0.38+0.01 54l 149 174 017 0.15
0.24+0.05 526 WL 136 145 024 0.17
0.17+0.01 529 Bker  1.02 128 027 022
-0.08+0.01 532 ke 064 091 030 0.30
-0.35+0.01 540 2540 055 063 042 043
-0.38+0.004 541 WEa 037 061 045 046
-0.49+0.01 546 S 027 048 047  0.50
-0.71+0.10 566 k% 048 093 042 052
-0.72+0.10 589 2% 079 135 034 053
-0.85+0.02 602 W 1.60 227 029 0.80
-0.92+0.01 604 W& 127 229 056 1.58
-1.12+0.06 400 Sk, 033 1.62 274 471
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Fig. 2 Effect of pH values on the retention rate of

anthocyanins solution from purple sweet potato
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Table 2 Effect of ions on the color characteristic parameters (system including 1.2 mmol/L ions in pH 3.0)
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CK 0.437 5+0.002 1 0.486 1+0.000 1 0.141 3+0.002 1 528+1
Ca* 0.540 1+0.004 2 0.604 4+0.001 2 0.154 0+0.003 2 529+1
Fe* 0.426 3+0.003 4 0.543 2+0.003 1 0.295 1+0.001 5 529+1
Fe* 0.556 4+0.006 2 0.779 7+0.004 5 0.386 4+0.012 4 530+1
Cu* 0.455 3+0.003 1 0.563 8+0.004 3 0.156 0+0.001 8 529+1
Mn* 0.535 6+0.004 2 0.593 3+0.007 2 0.146 6+0.010 1 529+1
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Fig. 3 Effect of ionic concentration on the color intense of

anthocyanins solution from purple sweet potato
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Fig. 4 Effect of ionic concentration on the degradation
index of anthocyanins solution from purple sweet
potato
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