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Optimization of Determination Method of
Anthocyanin Content in Mulberry Wine
GUO Hao-ran,ZHENG Xin-yi,ZHANG Jing, LI Xiao—ding "

(Key Laboratory of Environmental Correlative Dietology , Ministry of Education, College of Food Science
and Technology , Huazhong Agricultural University, Wuhan 430070, China)

Abstract: In order to seek out the best condition to determine anthocyanin content in mulberry wine by pH differential
spectroscopic method, the determination wavelength, pH value of buffer solution, equilibrium temperature and time were
optimized.Then the optimized pH differential spectroscopic method was evaluated. The results showed that the best condition
were when the wavelength was 519 nm, the pH of buffer solutions were 1.0 and 4.5, and kept at 30 °C for 40 min.The content of
anthocyanin in mulberry wine was 23.80 mg/L. The relative standard deviation ( RSD) of this method was 2.076% , and
recoveries of the spiking samples were between 99.59% and 102.70% .The results demonstrate that it is accurate and reliable to
determine the anthocyanin content in mulberry wine by the optimized pH differential spectroscopic method. This research
provides some reference for the quantitative analysis of anthocyanin in alcoholic drink.
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Table 1  Different pH citrate buffer configuration method
0.1 mol/L fyFr#R 0.1 mol/L (TR 471
pi (mlL) (mlL)
3 82 18
4 59 41
5 35 65
6 11 88.5

1.2.2  BESHAETARRE SRR AR LLE S
R TS A R B AL R, L 10000 v/min /Y 3
JEELL 15 min, IEH )2 IS WA .
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4.5 UL PR B E 20 mL, J5 & T 30 °C F/KBE
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Fig.1 Scanning spectra of mulberry wine samples
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Table 2 Precision experiment results of anthocyanin content in mulberry wine by pH differential method

e aiine] 1 2 4 5 6 7 8
AA 0.069 0.074 0.071 0.073 0.071 0.071 0.071 0.07
HEESHE mg/L.) 23.04 24.71 23.71 24.38 23.71 23.71 23.71 23.38
SEHI{E (mg/L) 23.80
AT bR DR 22 RSD(% ) 2.076
0.220r K BRI K T 18 44 2 A S 6 AE T 2
0.215¢ 235 TR A1 S ), D8 I 0 4 IO 2 M s EL AR S 2R AT
0.210f o A TFIE PR AR 5 4 I HE pH1.0 F1 4.5 &b i)
iz 0205} KPS, 2200 T FREE pH AL S I AL T 2545
= Fa DA 4 45 S5 7 A S T A% S0 ) B o 7
0.19L pH g 1.0 1 4.5 FREE T W' AR 22 {1 45 A Sy fe A%
olssk W K E AT 7 B e Ak, BT W AR B, 2B P
0,150 T R S TV A TSR 1 5 Y 3% T T R 28 R RS
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I ) (min)
B3 SELE pH = 1.0 Z50F R IFfirds R
Fig.3 Balance results of mulberry wine at pH1.0
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RN bR M ARG R AR 3 TR, Y nbs oy
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H9 pH 78 2215 BE S R ] 55 Il & S B P AEH R
O o
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Table 3 Anthocyanin recovery experiment

results in mulberry wine

o mERRER . ke
g1 ﬂ$;J St Ti? i
(me/L) (%)

1 20.26 30.84 0.1062 99.59

2 20.26 25.72 0.0531 102.70

3 20.26 23.04 0.0266 100.60

3 SR

BT pH 7R ZE R P O BE 45, AT WF 58 LUK 2
B A AT ZE pH o 1.0 IREEF 14 19 B R ik
K U A% 448 S MR T AE pH 1.0 PREE
N AR IR R RO N A e R TR AT T A e A N R
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