162

2011, Vol. 32, No. 16

PO, LR, sRutE
GRAbRN R Z= B 2= b, Bl W/R¥E  150030)

s SRHIE R BOESS BAN-SAE O EATHRIG W e A PRI . 2,2- TIOR3 -1- ) S SE AR SR I
(DPPH) H G bR 2 . B IR SR A B AR PRI AR 1F, USRS B B s IR F s s b b i i B ek
HHIGE, JERIRIIUR S T RN FRBHA)RIPUA MR P RS AT IR . 5B BinSmad Rt
LI T 2N RBUAF LB S M, Hoh LBEAARR 0 $ 40%. R PR R /> %1 0.5% . $RECENA EL 1:10(g/mL). $2HK
W] 2h,  FTASHEIBOR AL (B IR B2 O 86.15mg/L, BRI 4 172.29mg/100g, Bt & HGHE Y DPPH
H o2 BR 23N 71.64%, B JRAET) N 1.64(LA Ao KoR); TR AT TRV 0.1mg/mL [ FR IR [F IR 5 11 BHA
HIHUUA I 1 BA 5 v A SR % 0 M 5 B s 0 (P < 0.05). Bk, SBInG s & B KRy e e ey,
BHA R0 I &N RT3

s BN TR RBIEG PUAEE D

Extraction and Antioxidant Activity of Anthocyanins from Blackcurrants

JIA Na, KONG Bao-hua*, ZHANG Hong-tao
(College of Food Science, Northeast Agricultural University, Harbin

150030, China)

Abstract : In order to optimize the extraction of anthocyanins from blackcurrants, the effects of solvent type, ethanol
concentration, material/liquid ratio, extraction time, HCI concentration on the extraction yield of anthocyanins and the DPPH
free radical scavenging rate and reducing power of blackcurrant extracts were explored. Extraction for 2 h at a material/liquid ratio
of 1:10 (g/mL) using acidified aqueous ethanol (containing 40% ethanol and 0.5% HCI) as the extraction solvent provided
optimum extraction of anthocyanins from blackcurrants. The resultant extraction yield of anthocyanins and the anthocyanin
content, DPPH free radical scavenging rate and reducing power of the obtained blackcurrant extract were 172.29 mg/100 g of fruit,
86.15 mg/L, 71.64% and 1.64 (Ao), respectively. Blackcurrant anthocyanins at the concentration of 0.1 mg/mL revealed stronger
DPPH free radical scavenging rate and reducing power than BHA and ascorbic acid of the same concentration (P << 0.05).
Thus, blackcurrant, rich in highly antioxidant anthocyanins, has a promising prospect for development and application.
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Fig.1 Effect of ethanol concentration on extraction rate and
antioxidant activity of anthocyanins

B 1 AT LA Y QI T R (k1R o 73 4K
1%) LABHALE 1:20 75 35°CHEIN 2h,  ZEHARRI7 2 20%

BN E 40% B, $EHCE M 165.64mg/100g B i E
177.27mg/100g(P < 0.05), Fii 5 i ZBEAAAR 43> F i 1
hn, PEECEME IngEs, HALEP >0.05), HFHHL
REAARR > 40 80% I, A6 (O HR IS IS A PR, X5 Patil
GRS TS AL BT BB T S AT s K A
o1, LKA R 100% LEEHEE . DPPH A it
B 2L S BE T 7E S IEARFR 5 $h 20% 1 80% KRR,
LR B 40% . 50% . 60% IS, (HAHT
i) 22 AN B (P > 0.05). 45 OWERF Sk, 4R
IWATESAE R A AR, 55518, EPHFE40%
LT AT B UL AT o
213 BHE LG E

DL 40% I £ BV (#0198 ot 5 7 4k 1%) by ¢ B
M, FASFPENE L T 35 CHEHL 2h T3 K46 (6 H B
IR RE ST DPPH H HHSHE B LK 2, BRELE A 1:5 I,
AT RIS L, 4 154.14mg/100g, BHELL A 1:10
N, BEFERINF] 179.55mg/100g(P < 0.05), BRI LN
1:30 B, $EECEIAF R 189.83mg/100g. 4R AE )
FIDPPH [ A& BR eI B &AL, B Y 1:5 i
EBIAR, 39 0.87 F156.50%, KR LR/ F
1:10 I, 235 & 8 %1 1.05 F1 62.44%(P < 0.05), Kifi
Ja B R L (N, —FH AN 23 (P > 0.05). £
G UL EAESL, O T SR IO R DL S AR R AR R, ik
PRI EE A 1:10 BEATHREL .

,,,,,,,, v BT

P— i

° J

i Nz 200, « DPPH [ skt bpx 118

T 80 S e A, 3116

s g R N :

Zof 2 . b 14 &

4 g a8 . T

ﬁ 60 - i ek ‘ 12 i%

o 50 L ‘;_?; P ,E,a__ ,,,,,,,,,,, m.g,mm E—M 1.0 3;

T " g

& 40 iz 08 &

il

8 3l | s . : 0.6

110 115 1220 1:30

EHBEL(gimL)
B2 R ECHRRENTALEINER

Fig.2 Effect of material/liquid ratio on extraction rate and antioxidant
activity of anthocyanins
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