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Isolation and Identification of Anthocyanins of Mulberry in Xinjiang
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Abstract : Mulberry fruit. Which is both of medicinal and edible plant in Xinjiang. Are riched in anthocyanins. In this pa-
per, Mulberry ( black and yaosang) were used as experimental materials, the anothcyanins were extracted and purificated
by organic solvent and Macro-porous. Followed structural identification by mean of PC, HPLC and Uv-Vis. The results

show the mainly anthocyanins in mulberry( yaosang) are cyanidin and pelargonidin,the mainly anthocyanins in mulberry

(black ) are cyanidin. The sugar groups in both of two mulberry are glucose and galactose.
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Table 1 The gradient elution condition
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2.1 HKEE;
2 HREHMH
K2 BRUBHETRIE
Table 2 R, values of anthocyanins aglycone of Mulberry ( yaosang)
EFFH BUAA-2 BuA AAH-1 AAH-2 FAH22
BEA 21k e 48 L 21K 21k Ean 4N 21 21 21
e R, i 0.79 0.32 0.75 0.21 0.61 0.40 0.30 0.11 0.60 0.24
SCHK RefE 0.80 K35 - 0.72 A - 0.590 KA - 0.32 KR - - 0.22K%%
%3 BEHTRE
Table 3 R, values of anthocyanins aglycone of Mulberry(black sang)
JEITF BUAA-2 BuA AAH-1 AAH-2 FAH-2
PEA af a a e EAR i a af a EAR 4N
S R, AE 0.80 0.29 0.74 0.19 0.62 0.40 0.23 0.09 0.59 0.25
SCHR RAH 0.80 K&ZE - 0.72%% - 0.59 K3 - - - - 0.2 R
PA B3 A al 0 2B HERT , 25 R T BE S A AT (R 0.18 0.22 0.18
REFEOR REHHOR AR RRTRES
i BUAA-2 BuAA-1 BuPrH
ARIHOR KREFEOR REHOR,
x4 HRWMERME 0.16 0.22 0.21
Table 4 R, values of sugar aglycone of Mulberry( yaosang) 0.29 0.31 0.39
BUAA-2 BuAA-1 BuPrH 0.39 0.37 0.58
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Fig. 1 UV-Vis spectra of Cyanidin-3-O-glucoside
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Table 5 R, values of sugar aglycone of Mulberry(black sang) 8‘21
0
BUAAZ2 BuAA-1 BuPrH 246 810%}\};&6182022 242628
HRSEAL 0.16 0.22 0.21 B2 ZREEHFIE HPLC &R

iR 0.18 0.23 0.24 Fig. 2 HPLC of anthocyanins of Mulberry ( yaosang )
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Fig. 3 UV-Vis spectra( peak 1) of Mulberry( yaosang )
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Fig. 4 UV-Vis spectra( peak 2) of Mulberry( yaosang )
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Fig. 5 HPLC of anthocyanins of Mulberry(black sang)
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Fig. 6 UV-Vis spectra of Mulberry(black sang )
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