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Fig. 1 HPLD spectrum of anthocyanin in white
seed period

@
S 1 B530nm
-
B
a2
@
e
=
=
E 0 il 10 5 20 5 30 35 40

fREANA] Time/min

Fig. 2 HPLD spectrum of anthocyanin in brown

seed period
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Fig. 3 [MS]/[MS2 Jspectrums of No. 2 peak in

different periods
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Table 1 Mass spectra analysis of each peak in white seed period ;E’ 0.8
20.7
Peak [M+H]*m/z m/z Anthocyanidins type i__f: E 0.6
= £ 0.5 — Al
1 162.9 301.2 -3- 2 -E 0.4 80,1 g/LET
2% 449.2 287 -3 0 —a—0.5 g/LE
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= 2 1 6 B 10
6 463 331.1 -3 = I [ Time/h
7% 433.2 271.2 -3-
K 7
Note: * means which element is different from anthocyanin in brown seed peroid. Fig. 7 Effect of different tannin density on stability of
anthocyanin
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Table 2 Mass spectra analysis of each peak in brown seed period 2.2.3
8 ) )
Peak [M+H]*t*m/z m/z Anthocyanidins type . ,
1 462.9 301.2 -3- 10 h,60°C ,
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3 449.1 287.1 -3- 0
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=
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Fig. 9 Effect of different ferulic acid density on stability of
anthocyanin
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Fig. 10  Effect of different sucrose density on stability of
anthocyanin
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B>A>C>D, >
> > H AAs.%o
4 A3BIC3D2,
1.5 g/L J0.1g/L 1.5 g/L
0.5 g/L . 60°C.10 h .
77.8%.
3 Ly (3%)
Table 3 1, (3")levels and factors orthogonal experiment
A B C D
Level Rutin/g + L= ! Tannin/g « L1 Cinnamic acid/g « L.~ ! Ferulic acid/g « L.—!
1 0.5 0.1 0.5 0.1
2 1.0 0.5 1.0 0.5
3 1.5 1.0 1.5 1.0
4
Table 4 Results of orthogonal experiment for the
prescriptionand analysis of range
A B C D
N Anthocyanins relative content
0 Rutin Tannin Cinnamic acid Ferulic acid A Aszo = A(pHi,0) —A(pHs. o)
1 1 1 1 1 0.714
2 1 2 2 2 0.534
3 1 3 3 3 0. 664
4 2 1 2 3 0.743
5 2 2 3 1 0.670
6 2 3 1 2 0.719
7% 3 1 3 2 0.745
8 3 2 1 3 0.598
9 3 3 2 1 0.699
R 0.074 0.133 0.034 0.028

L%

Note: * means which one is the best combination number.
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Research of Structure and Stability about Nanguo Pear Anthocyanidin

Bl Qiuping,LLIU Yan-ji
(College of Bioscience and Biotechnology, Shenyang Agricultural University, Shenyang, Liaoning 110866)

Abstract: By using HPLC-DAD-ESI-MS to analysis the structure differentia between different growth period, and
analyzed its stability by acylation and auxiliary method. The results showed that Nanguo pear extracting ingredients
included seven kinds of variety anthocyanins, cyanindin-3-galactoside, petunidin-3-glucoside and pelargonidin-3-
glucoside in white seed period transform into cyanindin-3-acetyl galactoside, petunidin-3,5-two glucosides and
pelargonidin-3,5-two glucosides in brown seed period showed the structure differences; Order of affecting Nanguo
pear anthocyanins stability factors was: Tannin >>Rutin>>Cinnamic acid>>Ferulic acid, the preferred plan was:1.5 g/L
Rutin,0. 1 g/L Tannin, 1. 5 g/L Cinnamic acid and 0. 5 g/L Ferulic acid, under 60°C, 10 h, anthocyanins relative
content raised 77. 8% as highly as control group.
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