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Evaluation of the Stability of Anthocyanins in Lycium ruthenicum
Murr. from Qinghai Tibet Plateau
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Abstract: The effect of environmental factors such as pH temperature light and additives such as oxidizer deoxidizer
edible acids sugars preservatives and metal ions on the stability of anthocyanidins in Lycium ruthenicum Murr. was stud—
ied by the method of controlling variable factors. The changes of anthocyanin content were measured by a spectrophotom—
etry. The results showed that acidic ( pH <3.0) low temperature (T <60 “C) and dark conditions were better for the
stability of anthocyanins. Oxidant ( H,0,) and deoxidizer ( Na,SO,) were found to have unfavorable effects on anthocya—
nins; edible acids ( citric acid ascorbic acid oxalic acid and tartaric acid) glucose and sucrose were found to increase
the stability of anthocyanin; The antiseptic benzoic acid was found to have no significant effect on the stability of anthocy—
anins; metal ions Na * K* Ca’* Mg’* AI’" were found to have no adverse effects on the stability of anthocyanins.
however Zn’* Cu’* Fe'* had an adverse effect on the stability of anthocyanins.
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Fig. 1  The absorption spectrum of ALP within 200600 nm
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Table 1  The color and light absorption value of ALR at different pH
pH 1 2 3 4 5 6 7 8 9
Color
Absorbance ( A) 0.726 0.717 0.616 0.438 0.194 0.224 0.246 0.208 0.172
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Fig. 6 The relationship between retention rate of ALP and
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Fig. 7 The effect of food acids on the stability of ALR
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Table 2 The effect of sugars on the stability of ALR
Suears Mass Concentration 0 1 3 5
HBars (£/100mL)
Glucose Absorbance ( A) 0.554 0.564 0.566 0.566
Sucrose Absorbance ( A) 0.554 0.572 0.574 0.572
3.3.4 3.
3
Table 3 The effect of benzoic acid on the stability of ALR
Mass Concentration 0 1 3 5
( g/100mL)
Absorbance( A) 0.554 0.577 0.580 0.578
3.3.5 =,
K*.Ca’" \Na* 4
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Table 4 The effect of metal ions on the stability of ALR
(A)
Metal lon Ton Concentration( g/100mL) Absorbance( A) Color
0 0.626
Na* 1 0. 646
K* 1 0.634
AP 1 0.644
Ca** 1 0.628
Mg 1 0.626
In’* 1 0. 608
Cu* 1 0.597
Fe’ 1 0.114
4 0
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