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Determination of anthocyanins in fuction food containing European bilberry
Duan Wei, Tang Ronghua, Tian Qingqing, Wu Qing, Chen Bo
(Key Laboratory of Ministry of Education on Chemical Biology and Traditional
Chinese Medicine Research, Hunan Normal University, Changsha 410081, China)

Abstract: Objective
Methods

To establish a rapid and simple method for the determination of anthocyanins in fuction foods.
Samples, after being hydrolyzed, were separated on a Xtimate C column (4.6 mm x 250 mm x5 pm) with
gradient elution. The mobile phases were A, 0.4% trifluoroacetic acid ( TFA) in water, and B, 0.4% TFA in
acetonitrile. Other chromatographic conditions were as follows: flow rate Iml/min; column temperate 35 °C ; and detection
wavelength 190 - 800 nm. Results The concentration of cyanidin over a range of 2 — 100 pg/ml was in a good linearity.
The correlation coefficient of the calibration curve was 0.999 9. The average recovery was 95. 1% — 97.2% ; the lowest
detection limit of cyanidin was 0. 005 pg/ml. Conclusion The method was simple, fast, sensitive and could be used to

determine the contents of anthocyanins in fuction food containing bilberry.

Key words: Fuction food; anthocyanins; cyanidin; high performance liquid chromatography( HPLC) ; European bilberry
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Table 1  The recoveries of standard addition
FE 24 FR W 7 UCEL AIEME (pg) bR (ng)  WEME (pe) BISCR (%) FXEEBCR(% ) HX bR R 22 (% )

1 99.97 50. 00 149. 67 99. 4

2 99.97 50. 00 147. 42 94.9 97.2 1.89
3 99.97 50. 00 148. 62 97.3

1 99.97 100. 00 199. 17 99.2 96. 6 249
W RO % 2 99.97 100. 00 197.17 97.2
3 99.97 100. 00 193.37 93.4

1 99.97 200. 00 293.57 96. 8 95. 1 1.28
2 99.97 200. 00 288.97 94.5
3 99.97 200. 00 287.97 94.0
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Figure 1  HPLC chromatograms for hydolytic samples,

non-hydolytic samples and reference cyanidin
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