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Stability Analysis of Anthocyanin from Portulaca oleracea
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Abstract: The anthocyanin of purslane was extracted from wild purslane juice and its stability was studied. The results showed that the
stability of purslane anthocyanin was improved by low temperature and light avoidance in acidic condition, and the stability of anthocyanin was
decreased by oxidant and reductant. With the increase of xylitol concentration, anthocyanins of Portulaca oleracea showed a symmetrical
normal distribution trend, reached the peak value at 10% of concentration, and then decreased with the increase of concentration. The
anthocyanin of Portulaca oleracea decreased with the increase of mannitol concentration. With the increase of the amount of stevioside, the
anthocyanin of Portulaca oleracea continually decreased to the bottom of the valley at 0.06% of concentration, increased to the peak value at
0.13% of concentration, and the color decreased beyond this concentration. However, when the concentration is 0.26%, it is still in the state of
increasing color. When the concentration of citric acid and lactic acid was 0~3%, the effect of chromaticity increased with the increase of
concentration, but the effect at concentration > 3% decreased with the increase of concentration until the decolorization. The effect of metal ion
Na*, Mg, Zn*"and K" on anthocyanin of Portulaca oleracea was relatively small, while that of Ca>", Cu®" and Fe*" on anthocyanin of purslane
was obvious. These results provide reference for the preparation of purslane juice healthy beverage.
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Fig.1 Chemical structures of anthocyanidins
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Fig.2 Spectrogram of purslane anthocyanins
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Fig.3 Effect of pH on absorbance of Portulaca oleracea juice
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Table 1 Effect of pH on stability of anthocyanin from Portulaca oleracea
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Table 2 Effect of temperature on color of anthocyanins from Portulaca oleracea

B 4°C 40 °C 60 C
RN 0.361+0.00324 0.343+0.00570 0.314+0.00308 0.238+0.00458
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Table 3 Effects of illumination on stability of anthocyanin in

Portulaca oleracea

BAREAF KR K, FEEAE T
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Fig.4 Effect of oxidizing reductant on stability of anthocyanin
in Portulaca oleracea
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Portulaca oleracea

N 6 fira, AR AE BT a0 B2 ¥ L BT 1 %
R, BEAE RN R IERS 00, WA 10% 05 5%
18, W 20% ToRemd; H &R REAE prilik FETa A
AIRCAER,  ELREAREE RIS sk (o FH G S 4 H
HRE B G I Jes 5 G FE I, 2R S T, 7RIk
FEH 0.06% I R LB EE, WKEEDY 0.13% 1 (5] e
1B, Bl REAREERSE N (e gs . X B TR
Fe LURR R X0 RO HEA B 8 FHECKEAA VR &4, K
SRSt e CLE R RS E VERS R S PR AT oK
TEMRIREE FEAEAE T, O MEmnE: pEgH
FREE IR FE R ISR R, FE C B R 7R
IR BRSO RCR I E S R 1, FH R S5 EEE )
EU AR I 275 3 S A (i €0 R, (R — ik
T4l R S I T HER, SRS
SEAE R AEAE (B RS E PESE DRI (R I, BHSRE R 252
BN UEEOH RSO ER, BT
HOPRERER S Y i



MK EmBHL

Modern Food Science and Technology

2019, Vol.35, No.1

R4 EREFNDEEHEERE SIS
Table 4 Effects of metal ions on stability of anthocyanins from Portulaca oleracea
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