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Effects of Food Ingredients and Additives on the Stability of Anthocyanin from Roselle
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Abstract: In order to study the stability of anthocyanin in roselle, the anthocyanin was extracted and purified by
an ultrasonic —assisted method and macro porous resin adsorption method. The effects of eight common food
Ingredients and additives ( glucose, sucrose, maltose, honey, maltodextrin, sodium cyclamate, salt, ascorbic
acid) on the stability of the anthocyanins from roselle were studied with absorbance value as index. The results
showed that glucose and maltodextrin showed protective and degradation effects on roselle anthocyanin
depending on the amount of addition. Sucrose, maltose, honey, salt and ascorbic acid all had different degrees
of hyperchromic effect on roselle anthocyanin, among which honey was the best. Sodium cyclamate had

destructive effect on roselle anthocyanin.
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Fig.1 Effects of the addition of glucose on the stability of

roselle anthocyanin
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Fig.2 Effects of the addition of sucrose on the stability of

roselle anthocyanin
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Fig.3 Effects of the addition of maltose on the stability of

roselle anthocyanin
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Fig.4 Effects of the addition of honey on the stability of roselle

anthocyanin
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Fig.5 Effects of the addition of maltodextrin on the stability of

roselle anthocyanin
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Fig.6 Effects of the addition of sodium cyclamate on the

stability of roselle anthocyanin
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Fig.7 Effects of the addition of salt on the stability of roselle

anthocyanin
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Fig.8 Effects of the addition of ascorbic acid on the stability of

roselle anthocyanin
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