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Abstract:Analyzing method for anthocyanins extracted
from purple sweet potato was developed in this
paper. The anthocyanins were extracted with
2.5% citric acid. The pH, wavelength, linearity
rang and decolourant quantity have been
investigated to confirm the best determination
condition. The results show that the most
suitable pH is 3, the maximum absorbing
wavelength is 527 +1nm, good linearity was
obtained when absorbency fell in between 0.2
and 2.9, and the results of bleaching are
acceptable when the quantity of sodium sulfite
was between 0.3g/10mL and 0.5g/10mL.
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