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Stability and antioxidant activity of salicylate acylated

pelargonidin from carmine. radish
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Abstract: To explore the stability and antioxidant jactivity of carmine radish pelargonidin which acylated by salicylic acid, re-

tention rate taken as the index, a series of element have taken to analyzed such as light, temperature , metal ions, pH and

H,0,. To demonstrate the scavenging ability-of acylated pelargonidin, hydroxyl, DPPH and ABTS radicals had been detected.

The results showed that the stability of acylated pelargonium was significantly improved in light , temperature , AI'* and pH,

but remaimed no significant difference in Fe?* /Mg’ ,Zn** and H,0,. The scavenging capacity of acylated pelargonium on

hydroxyl, DPPH and ABTS free radicals was no significantly different from that of normal pelargonium. These results indicated

that acylation had no impact on-the antioxidant activity of pelargonium, but also improved its stability to light temperature,

AP’* and pH.
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Fig. 1  Ultraviolet absorption spectrum of pelargonidin
TE: A KEEHL ;B Bk | BELUI%, Note: A :unacylations

B:acylation; | :acylation absorption peak.
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Fig.2 The effect of illumination on the

retention rate of pelargonidin
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Fig. 3 The effects of temperature on the retention rate of pelargonidin

#:A:80 °C;B:100 °C;C:120 C, Note:A:80 °C;B:100 °C;C:120 C.
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Fig. 4 The effect of metal ion the retention rate of pelargonidin
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Fig. 5 The effect of pH on the retention rate of pelargonidin
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Fig. 6 The effect of H,0, on the retention rate of pelargonidin
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Fig. 7 Pelargonidin removal rate of hydroxyl radicals
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Fig. 8 Pelargonidin removal rate of DPPH radicals
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Fig. 9  Pelargonidin removal rate for ABTS radicals
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