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Analysis of Components and Structures of Black Rice Pigment

KONG Ling-yao, WANG Yun*, CAO Ywhua, GONG Wen-jun, CAO Rui, LI Nan

(School of Chemical and Material Engineering, Jiangnan University, Wuxi 214122, China)

Abstract; Liquid chromatography-mass spectrometry (LC-MS) and capillary electrophoresis with
electrochemical detection (CD-ED) were applied to determine the components and structures of

black rice pigment. The result showed that there were two major anthocyanins in black rice

pigment; cyanidin-3-glucoside and peonidin-3-glucoside.
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Fig.1 The chemical structure of flavylium
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Fig.2 The liquid chromatographic of black rice pigment
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Fig.3 The mass chromatographic of the wmponelit at 9. 8 min
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Fig. 4 The mass chromatographic of the component at 12. 8 min
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Fig. 5 The chemical structures of two anthocysnins
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Fig. 6 Hydrodynamic voltammogram ( HDV) of galac-
tose and glucose
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