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Optimization of Extraction Technology for Anthocyanins from
‘ Tianxianhong’ Peach Flesh by Orthogonal Test
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[ Abstract ] Objective; To optimize extraction technology of anthocyanins from ° tianxianhong’ peach
flesh. Method: With yield of anyhocyanins as index, based on single factor tests, orthogonal test was adopted to
optimize extraction technology by taking ethanol concentration, pH of extract, extraction time and solid-liquid ratio
as factors. HPLC was used to determine the content of anyhocyanins with mobile phase of 4% phosphoric acid-
acetonitrile (85:15, pH 2.0) and detection wavelength of 520 nm. Result; The order of factors influencing yield
of anthocyanins was pH of extract > solid-liquid ratio > ethanol concentration > extraction time. Optimum extraction
technology was as following: extracted 3 h with 10 times the amount of 20% ethanol (pH 2.5) at40 C; Yield of
anthocyanins was up to 55.8 pg-g '. Conclusion: This optimized extraction process was simple and feasible, it
would provide experimental basis for further development and utilization of *tianxianhong’ peach.
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/% /h
1 1:2 2.5 20 1
2 1:6 3.0 40 3
3 1:10 3.5 60 6
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No. A B c D EFHEBEE peg!
1 1 1 3 2 41.0
2 1 2 1 1 35.7
3 1 3 2 3 31.5
4 2 1 2 1 51.0
5 2 2 3 3 31.3
6 2 3 1 2 41.3
7 3 1 1 3 55.8
8 3 2 2 2 48.3
9 3 3 3 1 33.2
K, 108.2 147.7 132.7 119.9
K, 123.6 115.3 130.9 130.5
Ky 137.3  106.0 105.5 118.6
R 9.7 13.9 8.5 4.0
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2% 55 SS f MS F I
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D(iR%) 28. 44 2 14.22
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