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The Extraction of Anthocyanin Pigment from Wild Blueberry

Z0U Yang, ZHANG Xiu-ling, SHI Yue
(College of food science, Northeast Agriculture University, Harbin 150030,China)

Abstract: The ethanol extraction of blueberry pigment from blueberry was studied in this paper. The results showed that the optimal

ethanol concentration, extraction time, extraction temperature, pH value and the ratio of solid to liquid were 80%, 30 min, 30°C, 2 and 1: 10,

respectively, under which the yield of the extracted pigment achieved 92.4%.
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Figl Absorption spectrum of blueberry pigment
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Fig2 Effect of different alcohol concentrations on extraction
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Fig3 Effect of different extracted time on extraction ratio
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Fig4 Effect of different extracted temperature on extraction
ratio
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Fig6 Effect of different proportion between material and
extracted solution on extracted ratio
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Table 1 Factors and levels of orthogonal test Lo(3*)

= - 7J<2$ >
A (AR FEI%) 70 80 90
B (BHBLEL) 1:10 1:15 1:20
C (pH 18) 2 3 4
% 2 EATAIREER
Table2 The results of Lg(3*) orthogonal test
CEN A B C =4 e
1 1 1 1 1 15.456
2 1 2 2 2 9.100
3 1 3 3 3 6.489
4 2 1 3 2 8.223
5 2 2 1 3 18.312
6 2 3 2 1 10.445
7 3 1 2 3 7.311
8 3 2 3 1 9.628
9 3 3 1 2 18.067

k1 10.348 10330 17.278  11.843
k2 12.327  12.347 8.952 11.797

k3 11.669  11.667 8.113 10.704
R 1.979 2.017 9.165 1.139
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Table3 The effects of extraction times on extraction rate

IR E 1 2 3
FLEE % 92.40 6.75 0.31
3 g

ARAE ORI R LEFRIE 80%,
1R RIS [E] 30min, IZFEIRAE 30°C, pH 2, BHE LA 1:10.
FEMLARAT T R HIHREGR Y 92.4%.
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