R EmiB Modern Food Science and Technology 2014, Vol.30, No.4

2 MeBERNGSIAS

XN, HEF
(JARBIREBRFIR, | RISBMFERRS TREBEARAFTL T, A7 M 510300)

WE: aRau¥ ) EZIRIRWZ KILRTIE XAD-THP Fa#) 4B 5% Sephadex LH-20 #i4b/5, 44 FH|& &4 &6 5E
1K, /Gt LC-MSn #= NMR #ARF-Bod ¥ L EF LML BTN, B LC-MSn X2 8 ¥ P AT T 2AEDEH T 24R0E
HF, MEUARZREZAFA, F—AEEA—NABGRETITEN, BIARZIRIARAEF-S5- R A ARGy FH —ARE
ANBRIALOG R E), 4ol =82, MHERA S8, 29 HNMR 5%, L7 Mt eFe kg mish: 3-[6:GT5 &f)-L- 58
Q—1)-FAEH]-5-D- b F 4B HF R LR E . 3-[6-(FTELEL)-L-H) £ 32— 1)-F 4B ]-5-D-sibrb B be 3 R 235 &, 3 6-(3 4 2.8h)-L-# & %
Q2—1)-FHEH]-5-[(6- 7 —Bt)-D-skraFpE R 2K F . BT EAkIRE, AL EFILEMRLA 3406-( )-L-#48

(2—1)-FHEH]-5[-(6-7 —BL)-D-tbrh AR F R L3R £,
..\,

KB ¥ b fLEE; B ok HEik
MEEE: 1673-9078(2014)4-40-43 s
gy,
Chemical Structures of Anthocyanins in Red Radishes
LI Ping-fan, YAO Yong-fang
(Guangdong Industry Technical College, Center of Gua;%g Higher Education for Engineering and Technological

Development of Speciality Condiments, Guangzhou 510300, China)

Abstract: Radish anthocyanins were isolated from pigment-riched extracts of red rad y using XAD-7HP and Sephadex LH-20 for
purification, and half prepared liquid chromatograph (HPLC) for preparation of anthocyanin monomer. The anthocyanin structures were
analyzed using LC-MSn and NMR. Four anthocyanins in red radishes were identified as pelargonidin derivatives with one or two sugar moieties

and some with acylation. By 'H NMR analysis, three a

)

oglucoside, and pelargonidin-3-(6-coumaroyl)- sophoroside-5-(6-malonyl)-
ophotosid

ide=5-(6-malonyl) -D-pyranoglucoside as the fourth anthocyanin has been

/

Key words: radish; anthocyanin; isolation; mass spectrometry; nuclear magnetic resonance

ocyanins were identified as pelargonidin-3-(6-coumaroyl)- sophoroside-5-D-

pyranoglucoside, pelargonidin-3-(6-feruloyl)-sophoroside

pyranoglucoside. In addition, pelargonidin-3-(6-feruloyl)-s

found in red radishes by mass spectrum-data.
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Fig.1 HPLC profiles of red radish anthocyanins
2.2 HPLC-MS
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#LEW
5 7.07 7.09 7.10
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G2
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2 4.10 4.13 4.13
3 3.83 3.80 3.87
4 3.62 3.67 3.63
5 3.77 3.70 3.96
6 4.51 4.39 4.46
4.52 4.55 4.54
G3
1 4.78 4.87 4.80
2 324 3.28 3.26
3 333 334 3.37
4 3.28 3.28 3.28
5 3.15 3.15 3.13
6 3.49 3.49 3.52
3.60 3.59 3.63
Gl
1 5.19 5.21 5.24
2 3.77 3.70 3.81
3 3.58 3.56
4 3.49 341
5 3.62 3.67
6 3.77 3.70
3.97 4.55
Acyl group
2 7.28 6.85 7.20
3 6.79 6.75
5 6.77 6.73
6 7.26 722
\ 7.38 7.37
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Fig.5 Structure of anthocyanin in red radish
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