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Abstract : The Black Rose Fruit Maize variety ( Black and sweet maize No. 8) is used as the material. The anthocyanin accu-
mulation characteristics, stability and biological activity were analyzed by spectrophotometry and tetrazolium salt colorimetry
assay. The results showed that the content of anthocyanin at 27 th and 33th day after pollination was higher than that at day
21 ,and the content of anthocyanin in maize kernel was much higher than other tissues ;the content of anthocyanin extracted by
lyophilization treatment of Black Rose Fruit Maize kernels was higher than baking and boiling. Temperature , pH and redox a-
gent have an influence on the stability of anthocyanins. The anthocyanin extract from the leaf,stem,core and shell can inhibit
the proliferation of human B lymphoma cell line OCI-LY10 and human acute lymphoblastic monocytic leukemia MV4-11, and
the ICy, was 144.2,82.8,123.8,95.6 pwg/mL and 58.8,12.6,43.0,49.4 pg/mL.
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Table 1  ICs, of anthocyanin extract of Black Rose Fruit Maize on OCI-LY10 and MV4-11 cells( wg/mL)
LIRS R B NUD FARZEFT ESp St FRALM
Cell line Name Maize leaf Maize stalk Maize cob Maize husk
LY10 NIRRT 144.2 82.8 123.8 95.6
MVA-11 ANRPERE R AR s 58.8 12.6 43.0 49.4

#2 BHIKREKEEFRIIX OCI-LY10 BHMHIE (x +5,n=3)
Table 2 Inhibitory effect of anthocyanin extract of Black Rose Fruit Maize on OCI-LY10 cells(x £s,n = 3)

Jii 2R Inhibition rate( % )

PR i
Liquid concentration Bkt FKEH SRR EAA
(pg/mL) Maize leaf Maize stalk Maize cob Maize husk
200 66.41 £1.67 77.48 £2.78 66.45 £3. 13 72.71 £3.13
100 21.57 +4.48 62.21 £4.42 44.59 +5.33 54.46 +4. 69
50 11.76 +5. 10 20.24 +6.38 18.97 +5.82 14.33 £6.01
25 5.24+5.62 11.89 +6. 03 12.3 £5.26 12.04 £6.26
12.5 2.53+3.39 8.01 +4.71 12.25 +2.01 8.67 +4.39
6.3 1.39 +1.90 2.32+2.18 3.122.08 4.69+2.76
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%3 BEHBKREREEZRIIXT MV4-11 AEEINEIE (x £5,n=3)
Table 3  Inhibitory effect of anthocyanin extract of Black Rose Fruit Maize on MV4-11 cells(x +s,n = 3)
S 42 Inhibition rate( % )
Liquid concentration Tt B FOREEFRF ER S U KA
(pg/ml) Maize leaf Maize stalk Maize cob Maize husk
200 78.65 £2.56 82.39 £2.38 80.60 £2.79 78.82 £2.55
100 66.01 £4.91 81.21 £2.53 77.10 £3.96 76.76 £3. 88
50 40.33 +5.85 80.58 £2.56 60. 67 £4.52 50.70 £4. 85
25 16.75 £6. 10 71.59 £3. 64 29.67 £6.32 19.56 +6.74
12.5 14.11 £4.70 53.56 £5.75 15.56 £3.35 12.12 £6. 87
6.3 4.63 £3.65 31.22 £3.08 8.27 £1.09 2.51+£2.32
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