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HPLC-ESI-MS analysis of the structure
and content of anthocyanins in purple pakchoi
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Abstract: Contents and structure of anthocyanins in purple pakchoi were identified by high performance liquid
chromatography-electrospray ionization tandem mass spectrometry (HPLC-ESI-MS).Two kinds of anthocyanins
were found in “New ZIGUAN” purple pakchoi.The mainly existence of anthocyanins were acylation form,there were
10 anthocyanins and 9 isomeric compounds.The total anthocyanin content of purple pakchoi was 51.36ug/ g-fw,which
was calculated as the reference of cyanin - 3, 5 - diglucoside standard.Among them, cyanidin content was
50.71ug/g-fw, accounting for 98.73%.And delphinidin content was 0.65ug/g-fw,accounting for 1.27%.Cyanidin-3-
feruloyl-sophoroside-5-malonyl-glucosidase was the major anthocyanin,accounting for 31.85% (16.36ug/g-fw) of
the total anthocyanins.
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Fig.1 HPLC chromatogram(530nm ) of purple cabbage
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Table 1  The major anthocyanin components and content of purple cabbage

P ﬁ%%’ﬁl‘m NFET R BT BOlL A R
(min) [M] [MS] (pg/g-fw)
1 4.62 465 303 TWHE -3 A 0.63 +0.03
2 5.68 627 465,303 TKRAMERE-3 5 XA Z R 0.02 +0.001
3 7.17 859 535,287 U ZE A -3 - M -5 - TN k- A 278 +0.04
4 10.45 1065 903,449 ,287 e 2EH 3—p-75 9 k- p— 75 5 k- WA - 5— R AR 0.08 +0.01
5 11.24 1035 787,535,287 R ZE 3 - 3— Bl B Bk — MR TE -5 — TN k- A A 0.65 +0.03
6 11.60 1005 757,535,287 R B -3 - p— 5 I — S - A A W - 5 - T k- A 0.09 +0.03
7 21.06 1035 787,535,287 14 5 SR 0.07 £0.02
8 22.14 1021 773,535,287 2 1 35 - 3= T E R — MR - 5 — T ik — 4 A5 0.19 £0.03
9 2373 1035 787,535,287 g 5 Ak 1.81 £0.04
10 25.32 1211 1167,963,535,287 K%35-3—p- 75 0 Bi— I FRE- MU -5- 70 B -2 2.69 £0.03
11 26.08 949 787,449 287 U TR -3 — T B Ik — A - S A A 1.02 £0.02
12 27.23 949 787,449 287 16 11 54 1.21 £0.05
13 28.68 1211 1167,963,535,287 1% 10 Stk 0.13 £0.01
14 31.18 1005 757,535,287 14 6 Sk 3.29 +0.03
15 32.67 1035 787,535,287 1% 5 SRk 13.83 +0.21
16 34.77 949 787,449 287 % 11 SR 0.41 £0.01
17 36.14 1211 1167,963,535,287 I 10 A1k 2.68 £0.03
18 37.71 1241 1197,993,535,287 e 4853 IF FTok— B AR IE— MBS 1 - 5— TN — Tk — A A i 10.83 £0.18
19 38.16 1181 1137,993,535,287 ZK%3-3—p-75 0 BE—- BB E- BRI —5— T8 b - i290EE  1.06 £0.03
20 39.65 1211 1167,963,535,287 I 10 SF{Ak 6.72 £0.03
21 43.87 1181  1137,993,535,287 16 19 SEfiAk 1.17 £0.01
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