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Fig. 2. HPLC patterns of anthocyanin

Fig. 1. HPLC patterns of anthocyanin in  Schizandra  chinensis  Baillon(A),
in Schizandra chinensis Baillon(A), Rubus Mulberry Fruits(B), Cranberry(C) and
coreanus Miq.(B), Black Rice(C), and blueberry(D).

Black colored Soybean(D).

Table 141. HPLC patterns of anthocyanin

Fruits Number: of RT(min)
Peak
Schizandra chinensis Baillon 1 10.5
Rubus coreanus Miq. 1 8.2
Black Rice 1 8.0
Black colored Soybean 1 8.7
Mulberry Fruits 2 8.3, 10.9
Cranberry 4 5.9, 9,3, 11.9, 149
Blueberry 2 14.1, 16.8

Table 142. Special characteristics of anthocyanin from Schizandra chinensis Baillon, Rubus

coreanus Miq., and Black Rice.

Anthocyanin Anthocyanidin
Sample Max(nm) £ 440/ Ernan() Max(nm) AICI3
HCI-MeOH maxt HCI-MeOH AAnm)
Schizandra
0
chinensis Baillon 523 25 532
Rl.lbUS coreanus 504 19 535 +18
Miq.
Black Rice 524 - 19 535 +18
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