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Comparison of single pH method, pH-differential method and
substraction method for determining content of anthocyanins from red wine
JIAN Yi,HAN Shun-yu’ ,ZHANG Bo,ZHU Xia, WANG Jing, CUI Ri-bao
(Food Science and Engineering College of Gansu Agricultural University , Lanzhou 730070, China)

Abstract:In order to find a quick and economical method for determining total content of anthocyanins from red
wine, single pH method, pH-differential method and substraction method were used and the difference between
the results of the three methods was compared.The results indicated that linear relation between absorbanceand

concentration determined by that three methods were matched well, their related coefficient are 0.9977,0.9988 and
0.9984 ,and there were no significant differences between them ( p <0.05).All of these methods could be used to

determine total content of anthocyanins from red wine.
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Fig.2 Standard curve of alvidin—3-glucoside
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