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Anthocyanin Extraction Conditions Screening and
Stability Analysis of Purple Tomato
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Abstract . In this study, the content of anthocyanin in fruit was determined by purple tomato,and the
extraction conditions were optimized. Based on the relative content of anthocyanin,through the
single factor and orthogonal test extraction,the effect of methanol concentration , extraction time and
extraction temperature were analyzed. Analysis of the effects of light, temperature , pH and metal ions
on the purple tomato extract anthocyanin. Based on single factor and orthogonal tests,the optimum
extraction was achieved with 80% methanol concentration at 30 ‘C for 2 hours. Light, temperature,
pH value,certain metal ions could have a significant impact on the anthocyanin extracts. Light
intensity and temperature were associated with anthocyanin content showed a negative correlation.
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pH value in the acidic range of the internal anthocyanins less affected. Mg*",Ca*, AI*,Na", Mn*" in

the extraction process to protect and improve the anthocyanin,and Zn*", Cu®", but reduces the amount

of anthocyanin extract. The conclusions provided a basis,which was simple rapid and efficient

determination of the purple tomato fruit anthocyanin content.
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Fig. 3 Under different circumstances time anthocyanin

extraction
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Table 1 Results of the orthogonal test in red ripe stage

o A B c iR
R = " . . . T
F SR A0 | BRBGRE | SR A | 43 B (FW/g)

1 1.00 2.00 2.00 0.372

2 3.00 2.00 3.00 0.366

3 3.00 3.00 1.00 0.360

4 2.00 1.00 3.00 0.380

5 2.00 2.00 1.00 0.454

6 1.00 1.00 1.00 0.336

7 2.00 3.00 2.00 0.388

8 3.00 1.00 2.00 0.342

9 1.00 3.00 3.00 0.300
¥ME 1 0.336 0.407 0.356
¥ME 2 0.353 0.397 0.349
¥ME 3 0.383 0.367 0.349
e 2& 0.035 0.048 0.071
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Table 2 Analysis of variance in red ripe stage

A 0.008 2 0.004 94216 0.011 w
B 0.004 2 0.002  49.990 0.020 >
(6} 0.002 2 0.001 20948 0.046 &

H.* P<005, 25 0%,
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Fig. 4 Light stability of anthocyanin in purple tomato
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Fig. 6 pH value stability of anthocyanin in purple tomato
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