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Abstract: The effects of pH value, preservatives, metal ions, redox, and food ingredients on-the stability of purple corn anthocyanin were
studied. And the different color, preservation rate, and degradation mechanism-of the purple corn anthocyanin under different pH value were also
investigated. The results indicated that: the color of the purple corn anthoCyanin ehanged from red to blue with the increase of pH value. The
anthocyanin showed high stability when mixed with sodium ben or sorbic acid. erent metal ions, different redox, different food
ingredients had different influence in absorbance of the purple corn anthocyanin, but'in varying degrees. The optimum pH value for storage of
anthocyanin was 2 to 3 and the anthocyanin degradation followed first-order reaction kinetics.
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Fig.2 The contrast of color of purple corn cob pigment in

different pH value
2.1.3  pH XS B TR AR (R ORAF R RO
f£.40 C R pH N 1. 2. 3. 4 I B F KA,
R AB30 M8, FFiTSRERE IR 2, G5k 1

19



MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.1

PR. REKBEHGOEREAFRR pH BER4T, B
A 22 5 o F R A PR e Ty O i A A
[FIRREE T 2 ], RILEERAE pH A 2 Je 3 g2t
WP BRI N, PRI (A CREFAL 5. 7E 40 °C
I pH (B 2 IR, RN 1 13
BIicRl, UOWILE pH AEDY 1 I [fids i, PRI,
IRAECRAFIY pH (BN 2~3.
F1 NE pH BT ERNRTFERFFTH
Table 1 The preservation rate and half life period of purple
corn pigment at pH 1~4

" BB Z1%
pH=1 pH=2 pH=3 pH=4
2 - - -
4 - - -
8 - - -
16 81.2+3.1 90.2+25 86.3+3.3 85.3+2.3
28 40.3x20 58.0+1.9 54.1+2.7 50.8+2.5
40 325+1.6 47.7+24  36.0x1.8 34.2+1.7
52 29.2+15 34117 28.9+14  31.7+16
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Fig.3 The effec H value on preservation rate under 40°C
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Fig.4 Kinetic Degradation-curve with pH.1~4 at 40°C
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Fig.6 Effects of oxidant and reducer on A530 of purple corn
pigment
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Fig.5 Effects of metal ions on A530 of purple corn pigment
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Fig.7 Effects of component of foods on A530 of purple corn
pigment [1]
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