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Purification of Anthocyanins from Grape Skin by Resin and Its Stabilities
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Abstract : Anthocyanins was extracted from Yan73 grape and then purified by ten kinds of resins and the absorption effects were compared by use
of HPLC. The selected XAD-7HP resin with better purifying performance was used for anthocyanins purification and the stability of the purified
anthocyanins was studied. The results indicated that anthocyanins content in dry substances increased from 48.16 % to 94.93 % after purification
treatment and its color scale increased from 47.7 to 291.6 with the recovery as 85.7 %. The stability experimental results of anthocyanins suggest-
ed that anthocyanins became more unstable evidently with the increase of light intensity, temperature, and pH values. As stored at pH 3, 4 ‘C and
in dark in one week, the retension rate of anthocyanins was above 95 %. Accordingly, such conditions were suitable for short storage of antho-
cyanins.
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