o & S Al
China Food AddmvesM

NGB ACORKN & 55 E

Fk, IRA, Rar’, Fi'

(1 s 100083 2 s 10008 3)
, 55% ~ 60%
1%, (540m) 3655 (PC) \
(UV) (IR) ,
, (HPLC) , 7 ,
63.4% 25.4% 0.5% 0.64%6 4 2% 544% 0.21% - (LC-
MS) .
TS202 3 : A . 1006- 2513(2011) 01— 0148 08

Separmation and dentifcaton of Imonium shuatun pigments
DING Laixin, WANG Mamrxiang, SONG Xiarliang, LIQiang

(L College of Scienceg Beijng Foresty Unwersity Beijing 100083
2 College ofM aterial Science and Technology, Beijing Forestry U niversity B eijng 100083)

Abstract In this study the pigments from viokt— b lue Forget—- me— not flower (L monim shnuatun) was obtained
by ultrasonic enhancing solent extraction Extractn sohentwas 550 ~ 60 acid ethanol The average yiel rate of
the pignentwas 15% and color scak (540mm) was 36. 55 The pigment contained yelbw and red wo substances
though Paper Chiomatography ( PC) sepamton Cobr reactbn UV — visble spectwscopy (UV) and Infrared spec
troscopy (IR) measuring and analysis were executed upon those wo substances particu hrly  This ind cated hat the
yellow substance was fhvonoids and red substance was anthocyanin  Seven man components were obtained fran the
pigment via H gh Perfomance Liquid Chranatography ( HPLC) sepamtion Their relative content ratbs were
63.4%%, 25 4%, 0.5%, 0. .64%, 4.2Pb, 5. 44%, 0.21%. The panentwas separated and strucurally ana
lyzed by L iquid Chiom atography— M ass Spectranetty (LC- M S). The resulis showed that the pigment of viokt— blue
Foiget—me- not ( Linonum snuatm) contained cyandm and its glhicosde fhvone and its derwatives itm ay corr
taih dephindiy peonidin and its glycosides
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Fig 2 HPLC chran atogram of pign ents
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Fig 3 positive and negative total ion chranatogran of pigm ents
080519a #291-326 RT: 2.15-2.40 AV: 18 SB: 67 0.66-1.35,262-2.89 NL: 9.26E5
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Fig 4 positive bn scan m ass spectrun of the retention time at2 15— 2 40m in
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080519a #487-504 RT: 3.59-3.71 AV:9 SB: 42 3.47 ,4.16-4.78 NL: 2.28E6

F: ITMS + ¢ ESI Full ms [ 50.00-2000.00]
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080519a #769 RT. 569 AV:1 SB: 50 8.41-8.81,8.31-8.64 NL: 7.19E5
F: ITMS + ¢ ESI Full ms [ 50.00-2000.00]
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Fig 6 positive bn scan m ass spectrum of the retentbn tine at tine at3.59- 3. 7lmin 5. 69m in

080519a #458-484 RT: 3.38-3.57 AV. 14 SB: 42 1.33-1.73,3.95-4.14 NL:7.73E5
F. ITMS - ¢ ESI Full ms [ §0.00-2000.00]
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Fig 7 negative bn scan m ass pectrun of the retention tineat3.38~ 3. 57min
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080519a #635-655 RT:4.70-483 AV: 10 SB: 31 4.35-4.48 ,4.94-526 NL: 6.63E4
F: ITMS - ¢ ESI Full ms [ 50.00-2000.00]
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Fig 8 negative bn scan m ass pectrun of the retentbn tine at4 70— 4 83min

0805192 #770 RT:569 AV: 1 SB: 64 4.94-526,6.51-7.12 NL: 9.92E5
F: ITMS - ¢ ESI Full ms [ 50.00-2000.00]
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Fig 9 negative ion scanm ass spectrum of the retention tine at5 69m in
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