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Table 1. Developing solvent systems. for paper chromatography

e - eHE

Abbreviation Key Proportion (v/v) Layer used
BAW n-Butanol-Acetic Acid-Water 4:1:5 top layer
BH n-Butanol-2M HCI 1:1 top layer
1% HCI conc.HCl-Water 3:97 miscible
HFW conc.HCl-Formic Acid-Water 2:5:3 miscible
HAW - conc.HCl-Acetic acid-Water 3:30:10 miscible
BTPW n-Butanol-Toluene-Pyridine-Water 5:1:3:3 miscible

m// phthalic acid 16 g / n-buthanol 490 m// diethyl ether
490 m//distilled water 20 m)2 LB A Ao &
£ BHRAIAG.
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Table 2. R; values and spectral maxima of anthocyanins in pig-
mented rice (Suwon 415)

R; values in
Pigment Amax (nm)
BAW BH 1% HCI
1 0.19 0.07 535
036 024 0.06 528

Table 3. Properties of authentic anthocyanidins and two agly-
cones in Korean pigmented rice (Suwon 415)

1% HCl- Color shift Visible

R; values in

Pigment ————————— Methanol

BAW HAW HFW Amax (nm) with AICl; color
Pelargonidin® 0.80 068 0.33 520 — red
Cyanidin® 068 049 022 535 + magenta
Peonidin? 071 063 030 532 — ”
Delphinidin® 042 032 013 546 + purple
Petunidin® 052 046 020 543 + ”
Malvidin® 058 060 027 542 — "

Aglycone 1 065 049 030 530 +
Aglycone 2 056 056 027 543 —

dfrom Harborne (1984a)® and Kim ef al. (1973)¥

magenta
purple

Table 4. R; values of the sugar moiety of anthocyanins in pig-
mented rice {Suwon 415)

R; values in Colors with

Sugar aniline hydrogen

BAW BTPW phthalate
5 min.hydrolysis 0.16 023 brown
20 min.hydrolysis 0.15 0.25 brown
60 minhydrolysis 0.16 0.27 brown
Glucose 0.16, 0.12¢ 023, 0.24% brown
Galactose 0.14, 012 021, 021° brown
Xylose 025, 0.20°  0.35, 035" red
Arabinose® 0.18 029 red
Rhamnose? 0.32 047 yellow-brown

“from Harborne (1984b)'?
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Identification of Anthocyanins from Korean Pigmented Rice
Hye-Hyun Yoon,! Young-Sook Paik? Jun-Beom Kim? and Tae-Ryong Hahn®* (‘Department of Food and Nutrition, Chung-
nam National University, Taejeon 305-764, Department of *Chemistry and *Genetic Engineering, Kyung-Hee University,

Suwon 449-701, Korea)

Abstract : Anthocyanins in Korean pigmented rice(Oryza sativa var. Suwon 415) were analyzed to develop value-added
natural pigment from rice. The pigment extracted with 1% HCl in methanol was determined as anthocyanins by
characteristic absorption spectra in UV-visible ranges showing maximum absorbance at 280 nm and 530 nm. Two
aglycones from acid-hydrolyzed anthocyanins were identified as cyanidin and malvidin by their R; values in several
developing solvents, spectral properties, and 'H-NMR analysis. Sugar moiety was determined as monoglucose by paper
chromatography. The main anthocyanins in Korean pigmented rice were tentatively identified as cyanidin-3-glucoside

and malvidin-3-glucoside.
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