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Effects of Microorganism on Extraction of Anthocyanin in Gomphrena Globosa and Stability

XU Zhong, ZHANG Hai-hua, WANG Hang, Nie Qian

(College of Food Engineering, Harbin Commercial University, Harbin

150076, China)

Abstract: The extraction of anthocyanin in gomphrena globosa by microorganismwas studied. The effects of microorganism,

temperature, pH value, ratio of solid to liquid and treatment time on the extract of anthocyanin in gomphrena globosa was
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investigated, and the result was estimated by color value measured by extinction photometry method. The stability of anthocyanin

was also studied in the termof sunlight, acidity, oxidant, reducer, temperature, sugar ormetal iron, respectively. The results

showed that, the premiumabsorbed wavelength is 530 nm; the extraction of anthocyanin was more influenced by Aspergi/ius niger

than 7richoderma virideand Trichoderma koningi Oud: the stability of anthocyaninwas researched in the termof sunlight, oxidant,

high temperature, Fe*, Fe*' or A1*, whereas it is improved in the acid environment or reducer existing; it ishardly affected of the

stability of anthocyanin by sugar, Zn* or Ca*.
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Table 2 Effects of light on pigment
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Table 3  Effects of pH value on pigment
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Table 4 Effects of temperature on pigment
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Table 5  Effects of oxidant and reducer on pigment
il Na:S20s H-0-
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Table 6 Effects of sugar on pigment
WG (Oh) 0.543 0.543 0.543
G (24h) 0. 548 0. 546 0. 547
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it B B4 B ka4 R i fh,

H®R 7 UAEE, THORGTE Zn® FlCa> [
WP BB BEAT AR, 76 Fe FIALY (R h R ik
4r, MWEHAEFe? thlytifh, Hil Fe2 X T HALOT
IR EME MR R, Znt Bl Ca2t X JLAG 8 Pk S m AN b
#, Fe® FMIALY MAFAEX fE O A/ . AR 4R
BT Hae Ot fmA R, 2RO
G BT A R R A I 2Rt

3 & it

I AEESRICT AR AT I, SRIBCCR 2 2 B
B R EEL p H MR [EREG R AL B R (R 5 . i
WO SE g6 A AT IOV A T H 2R BT IR fe
AWK 53 0nm , SR B R R T H 20 4E (1
I, JLENARIAS] 1. 634, LEREIRATE. SGEAREGMNE



130 2007, Vol. 28, No. 07 =

X T EEA

ik %, w2

(PR R A ARl A 5 T RE B, DU 4B

621010)

o DA R ERR S AR SRS AR, SRS s, R0 1Sk,
SPRRWI 2. 0%~2. 5% IR & B A HUR ERGRECE 5 7944, fRBUIT LU 510d.

: oPEE REEMANR: REG R

Study on Process Processing Technology with Edible Organic Acid Mixture

ZHANG Ling, HAN Zhen—qiong

(College of Life Sciences and Bioengineering, Southwest University of Science and Technology, Mianyang

621002, China)

Abstract: In thisresearch, the combinations of edible organic acid mixture and edible salt with different concentrations are

tested to immerse the fruit bodies of oyster mushroom. It showed that the shelf life of the immersed fruit bodies could be more

than 510 d by the use of 2. 0%~2. 5% edible organic acid mixture directly.

Key words oyster mushroom edible organic acid mixture soakage shelf life
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