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Abstract: The effects of heating time and temperature on the content and antioxidant activity of anthocyanins in black
currant extract were investigated in order to evaluate the heat stability and antioxidant stability of anthocyanins. The extract
was heated at 60, 80 C or 100 C for 1—5 h and afterwards analyzed for the content and thermal degradation kinetics of
anthocyanins. Besides, the antioxidant stability was assessed by DPPH free radical scavenging, reducing power and ABTS free
radical scavenging assays. The results showed that heat induced a significant reduction in anthocyanin content (P << 0.05).
The thermal degradation of anthocyanins followed first-order kinetics. The reaction rate constant was increased and the half-
time was decreased with increasing heating temperature. The activation energy for the degradation reaction was 71.97 kJ/mol.
The scavenging capacities against DPPH and ABTS free radicals as well as reducing power of anthocyanins were attenuated to
different extents with increasing heating temperature and time. Accordingly, avoidance of long-term high temperature exposure
during processing is necessary to prevent anthocyanin degradation and thus protect its antioxidant activity.
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Effect of Heating Temperature and Time on the Content and Antioxidant Activity of Anthocyanins from Black Currant
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Table1l Thermal degradation parameters for black currant anthocyanins
L/ C S A A H kb PERAM VAL AE/(kI/mol)
60 0.0198 35.07
80 0.0611 11.35 71.97
100 0.3253 2.13
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