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Abstract: Anthocyanins were extracted from sugarcane rind with mixed organic reagents as extraction solvents. The optimum extraction

conditions were determined by single-factor and orthogonal ¢

<,
three co-pigments (ferulic acid, vanillic acid, and p-coumaric ac

co-pigments was determined. The optimum extraction cond

(pH = 1.0); material to liquid ratio:_1:10, (g/mL); extrac

periments. The co-pigmentations of anthocyanin extracts were conducted with
the effect of reaction temperature and pH on the co-pigmentation using
ns wereas follows: extraction solvent composition: ¥pemanol: Vacetone: V' water= 2:2:1

on timé: 120 min; extraction temperature: 20°C. Under this condition, the total

anthocyanin content reached 125.01 = 1.77.mg/100 g dry rind (dry weight). In the wine model system, an increase in the co-pigmentation effect

was observed with increasing mass concentration of co-pigments. A decrease in pH value could promote the co-pigmentation effect of

co-pigments on anthocyanins,

the optimal temperature for ¢

co-pigmentation‘effects of three co-pi

co-pigmentation reached an equilibrium when the optimal pH value for co-pigmentation was reached. After
entation was reached, a decrease in co-pigmentation was observed with increasing temperature. The

ts were in a descending order:  p-coumaric acid > ferulic acid > vanillic acid.
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Table 1 Factors and levels of the‘orthogonal exp ent
b ]E %

G ARFRIE (Vomy Viam: V) B #H&bb/(z/ml) C #IR 2] /min D8/ C
1 5:11:4 % 1:5 90 15
2 2:2:1 1:10 120 20

11:5:4 J 1:15 150 25
52 EXShEER
Table 2 Results of the orthogonal experiment
KI5 A B C D 4% /(mg/100 g DW)
1 “1 1 1 1 55.65
2 2 2 111.37
3 1 3 3 3 65.57
& 2 1 2 3 89.23
( 2 2 3 1 97.46
y 6 2 3 1 2 78.46
7 3 1 3 2 71.15
8 3 2 1 3 77.98
9 3 3 2 1 60.80
Kl 232.59 216.03 212.09 21391
K2 265.15 286.81 261.40 260.98
K3 209.93 204.83 234.18 232.78
k1 77.53 72.01 70.70 71.30
k2 88.38 95.60 87.13 86.99
k3 69.98 68.28 78.06 77.59
R 1841 27.33 16.44 15.69
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Fig.3\\Visible absorptionspectra of the solution after
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at pH values from 1.0-4.0
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