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Effects of Maturity Degree and Drying Methods on Anthocyanin and Toxins Contents in Purple Corn

XIAO Li-xia¥@  WANG Fen' YU Hong-tao' ZHAO Xiao-yan®>* HU Xiao-song®
(1. College of Food Science and Engineering, Y angzhou University, Yangzhou 225127, China
2. Vegetable Research Center of Beljing Academy of Agricultural and Forest Sciences, Beijing 100097, China
3. College of Food Science and Nutritional Engineering, ChinaAgricultura University, Beljing 100087, China)

Abstract Inorder to explorethe optimal harvesting season and drying method, the content changes of fumonisin B: and aflatoxin

B1, B2, G1 and Gz in husk, cob and grain of purple corn during mature period and different drying methods were determined by
high performance liquid chromatography. Results indicated that the best time for harvesting purple corn wasiits plantation after
10 weeks; the husk of purple corn exhibited the highest content of anthocyanin and was easy to be dried at this harvesting time
point. Microwave drying had strong detoxification capability, however, it aso resulted in the loss of anthocyanin. Thus,

microwave drying wasnot suitable for industrialized production. Airflow drying was suitable for kernels. The loss of anthocya-
nin in husk and cob of purple corn wasless during sunlight drying. In addition, sunlight drying method could degrade 50% toxins.

Therefore, sunlight drying is an economic drying method and suitable for industrialized production.
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Fig.2 HPLC chromatograms of aflatoxins in purple corn
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Fig.3 HPLC chromatogram of fumonisin B: standard
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Fig.4 HPLC chromatogram of fumonisin B in purple corn
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Fig.6 Changes of toxins in purple corn during the harvesting period
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Fig.8 Effect of drying method on the content of anthocyanin in purple
corn
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Fig.9 Effect of drying method on the content of fumonisin B: in

purple corn

9
FB:
FB: 40.7% 30.1%
16.7% 53.6% FB: 37.0% 39.9%
62.0% 68.4% FB: 39.2% 52.3%
6.6% 31.5% FB:
51.2% 30.0% 40.8%

1
Table 1 Effect of drying method on the content of aflatoxins in purple
corn
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