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ABSTRACT

The determination of anthocyanins in mao juice by pH-differential method associated
with an ultraviolet-visible spectrophotometry under optimum conditions was carried out. It
was found that the effect of pH on anthocyanin was inevitably found at lower pH values with
a deep red color, when pH of the solution increased the blue one appeared with the red shift of
its maximum wavelength. The contents of anthocyanins in the ratio of 1:5 (v/v) diluted juices
in the presence of acidic methanol could be accomplished with respect to both pelargonidin
and cyanidin standards. Based on pelargonidin, the total anthocyanin contents were ranged
of 3.28+0.12 to 25.96+0.39 mg/L. In this case, the contents based on cyanidin were ranged of
5.55+0.20 to 43.96+0.66 mg/L. In addition, the optimization conditions for stability study of

the anthocyanins in the juice solution were also achieved with 0.1 M Al’* and pH 3. It was
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found that Al>" had a potential mean to stabilize anthocyanin structure by an increasing in its

maximum absorbance, probably due to a complex formation between the metal ion and some

functional groups of anthocyanins. It is, therefore, implied that the natural complex formation

of the phenolics in fruit juices would be an alternative choice of their structural stability.
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Anthocyanin (mg/L) = A x MW x DF x 1000

€xl

Tag A=(A

520 A700 )pH 10~ (A 520 A700 )pH 45

MW= 499.2 gmol-1 (cyanidin-3-glucoside),306.7 gmol'l (pelargonidin-3-glucoside)

DF = dilution factor

€ = molar extinction coefficient;26,900 L.mol '.cm ™, cyanidin-3-glucoside,31,100 L.mol".cm”, pelargonidin

-3-glucoside
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