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Flash Extraction of Rose Anthoyanins and Rose Anthocyanidins

SHI Jiang-lin,RONG Yong-hai, RONG ILong "
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Abstract ; In this study, solvent extraction, ultrasonic extraction and flash extractionwas used for the extraction of rose
pigment ,in which flash extraction showed the highest efficiency. Based on single factor experiments, the effects of extrac-
tion time , liquid to solid ratio and extraction voltage on the yield of rose pigment were investigated , and orthogonal experi-
ments were applied to further optimize extraction conditions. The results showed that the optimal conditions of flash ex-
traction were confirmed as follows ; flash extraction for 55 seconds, solid to liquid ratio of 1: 60 g/mlL,and voltage of 120
V. The crude rose pigment was further separated by polyamide resin and XAD macroporous resin. The concentration of
rose pigment in the purified extract was 4.463% . Through further separation, the concentration of anthocyaninswas 2.

331% and the anthocyanidins was 2. 131% . These results provided the basis for the extraction of anthocyanins and an-

thocyadins, efficiently and simply.
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Table 1  Extraction experimental factors and levels

X% Factor
7KE{Z‘ »- ey
Level (A) FRIC [H] (B) B L (C) FEHU L
Extraction duration(s) Solid-liquid ratio( g/mL) Voltage (V)
1 35 1:50 115
2 45 1: 60 120
3 55 1:70 125
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Fig. 1 The effect of extraction duration of yield of rose pigment
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Fig. 3 The effect ofliquid-solid ratio on the extraction yield

of rose pigment
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Fig. 4 The effect of the flash voltage onthe extraction yield

of rose pigment
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Table 2 Results of Ly 3*) orthogonal experiment

2 Factor

it HaTES
No. A B C D Extraction yield (% )
1 1 1 1 1 0.4369
2 1 2 2 2 0.4782
3 1 3 3 3 0.4434
4 2 1 2 3 0.463
5 2 2 3 1 0.4843
6 2 3 1 2 0.4414
7 3 1 3 2 0.4609
8 3 2 1 3 0.4851
9 3 3 2 1 0.4492
I 0.4528 0.4536 0.4545 0.4568
| 0.4629 0.4825 0.4635 0.4602
I 0.4654 0.4447 0.4629 0.4638
W2 R 0.0126 0.0378 0.009 0.007
xR3 HAESWER
Table 3  Variance analysis of orthogonal test’ s result
g i 3 57 i
s o vaer o Degr o ik P ri
variance Deviations freedom Variance " value P value
A 0 2 0 3.344
B 0.002 2 0.01 31.662 <0.05
C 0 2 7.60E -05 2.046
1222 Deviation 7.43E -05 2 3.71E -05

TE:R* =0.974 (% R* =0.895) ;F 5 (2,2) =1,
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Fig. 5 HPLC chromatograms ofcyanidin-3-O-glucoside standard ( A) , purifiedeyanidin-3-0-glucoside (B)
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