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Isolation of Malvidin 3- O- glucoside from Grape Pericarp
by High Performance Liquid Chromatography
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(1.Northwest Sci-Tech University of Agriculture and Forestry,College of Enology, Yangling, Shanxi 712100;
2. College of Food Science and Engineering,, Yangling, Shanxi 712100, China)

Abstract: 1 %HCI MeOH was used as extractant for anthocyanins extration from grape pericarp, then the anthocyanins
sample was subjected to an Amberlite XAD-7HP column for purification, and then Malvidin 3-O- Glucoside was prepared
by PHPLC. The relative technical parameters were as follows: PREP-ODS (H)kit(5 pm, 250%20 mm i.d.) column, mobile
phase as H,O/CH,CN/MeOH, (A:80 /10/ 1.65, B:40 /50 / 1.05, v/v), determination wavelength as 535 nm, flow rate as
11 mL/min, sample injection volume as 100 pL, and the gradient: 0 min, 0 %B; 10 min, 10 %B; 20 mim, 30 %B; 25 min,
50 %B; 30 min, 0 %B. The results suggested that the purity of the product was 98.13 % and its analytic chromatogram and
data were in accord with standard chromotogram and data by HPLC, UV and MS analysis.
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