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Identification of M an Campositions n M aize Purple Plant Pignent

ZHOU Bo'" L | Xin-hua ,WANG X iao-hong , QUO L ian-ying , ZHANG Zhuo', XU Chao'
D eparment of PreventM edicine in Shenyang M edical College, Shenyang 110034, Ching;
%Food College in Shenyang Agriculture U niversity, Shenyang 110161, China

Abstract: The maize pumple plant pignentwas red color pignent thatwas extracted fran maize purple plant of nev kind
maize as rav material Six camponents in the pignent were found by HRLC Two camponentswere sparated by silica
gel The wo components were cyanidin-3-glucoside and 3', 4'-dihydroxy anthocyanin-3-glucoside using ultraviolet-vis,
infrared, "H NMR and * C NMR ®ectrums and the constituted in maize pumple plant pignent were 45 96% and
12.99%, repectively M aize puiple plant pignent is the anthocyanin canpounds
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Fig 3 Structure of constituent 1 ( cyanidin-3-glucoside)
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Fig-4 The structure of constituent 2 (3, 4' dihydroxy antho-
cyanidin-3-glucoside)
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