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Advances in Anthocyanins of Potatoes
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(1. School of Life Sciences Resources and Envimonment Sciences Yichun University, Jiangxi 336000, China; 2. Department of Biochemistry and

Molecular Biology: College of Life Sciences, Nanjing A gricultural University, Nanjing 210095 China)

Abstract: Potato (Solanum tuberosum) is the important crop in the world. There are different colors, e.g., white, red

and purple in potato tubers. Anthocyanins are key factors that determine tuber color. As matural pigments, they have

been used in foods pharmaceuticals and cosmetics. This paper describes advances of anthocyanins of potatoes in the dis-

tribution, category, chemical composition chemical structure, methods of isolate and identify, chemical and physical char-

acter, physiological function and application . The effect of light, temperature and other external factors on anthocyanin

sy nthesis in potatoes are summarized. The changes of anthocyanin in potatoes are introduced during development and

storage of colored potato tubers.

Key words: Anthocyanin; Potato (Solanum tuberosum ); Tuber color; Natural pigments

57



