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Table 1 Factors and levels of orthogonal experiment
K% Factor
K3 IR Y K R i 5] BHB L
Level (95% Z,/% ¢ 0. 1% HCD Temperature Time  Solid-to-liquid ratio
Ratio of 95% alcohol to 0. 1% HCL /C /h /(g e+ mL™1)
1 452 55 55 4.0 1:2
2 50 50 60 4.5 1:4
3 55145 65 5.0 1:6
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Fig.1 Effect of the ratio of 95% ethanol to

0.1% HCI on the anthocyanins extraction
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Fig. 2 Effect of temperature on the anthocyanins extraction
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Fig. 3 Effect of time on the anthocyanins extraction
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Fig. 4 Effect of solid-to-liquid ratio on

the anthocyanins extraction
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Table 2 Result for orthogonal experiment
A 95% ZFEFI B C D
R Lo ‘ .
Experiment 0.1 /O.HU ViU L) R ﬁlﬂ 71‘41‘”& t O asw0
oumber The ratio of 95% alcohol Temperature Time The solid-to-liquid
to 0.1% HCl /C /h  ratio/(g* mL~1)

1 452 55 55 4.0 1:2 1. 497

2 45 55 60 4.5 1:4 1. 379

3 452 55 65 5.0 1:6 1. 055

4 50 ¢ 50 55 4.5 1:6 1. 588

5 50 ¢ 50 60 5.0 1:2 1. 576

6 50 ¢ 50 65 4.0 1:4 0. 938

7 5545 55 5.0 1:4 1. 116

8 55+ 45 60 4.0 1:6 0. 946

9 55+ 45 65 4.5 1:2 0. 982
klj 3.931 4. 201 3. 381 4. 055
k25 4,102 3. 901 3. 949 3. 263
k3j 3. 044 2. 975 3.747 3. 589
klj 1. 310 1. 400 1.127 1. 352
k2j 1. 367 1. 300 1. 316 1. 088
k3j 1.015 0. 992 1. 249 1. 196
Rj 0. 352 0. 408 0. 189 0. 264
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Abstract: The objective of this study was the optimal condition for extracting anthocyanins from ¢ Violet” purple sweet

potato. Through orthogonal experiments,the effect of four factors on extraction of anthocyanins were studied,such as the

temperature , the ratio of 95% alcohol to 0. 1% HCl,the solid-to-liquid ratio and the extraction time. It was proved from the

results that the optimal parameters for hot extraction of anthocyanins were that the temperature,the ratio of 95% alcohol to
0.1% HCl,the solid-to-liquid ratio and the extraction time was 55°C,50 ¢ 50,1 ¢ 2 g/mL and 4.5 h,respectively.

Keywords: ‘ Violet” purple sweet potato;anthocyanins;hot extraction;orthogonal experiment
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