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( CK)

1 2 3
( CK) 0.152 0. 146 0.142 0. 147
0.642 0. 651 0.612 0.635
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SmL~1g 15 mL 1 g: 15 mL ;
/(g ml
(g ml) 1 2 3
1:5 0.421 0.45 0.417 0.429
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40 0.53 0.571 0.545 0.549
80 0.712 0.751 0.702 0.722
120 0.832 0.838 0.832 0.834
160 0.817 0.823 0. 805 0.815
200 0.731 0.758 0.742 0.744
2.8 5 tA>C>D>B
pH . 0
A;B,C, D, 5%
l g 15 mL pHS.2 - 55 C 150 min.,
1.14 mg o
A B C D /Asss0m
1 1 1 1 1 0.793
2 1 2 2 2 0.750
3 1 3 3 3 0.703
4 2 1 2 3 0.965
5 2 2 3 1 0.871
6 2 3 1 2 0.987
7 3 1 3 2 1.071
8 3 2 1 3 1.320
9 3 3 2 1 1.124
K1 0.749 0.943 1.033 0.929
K2 0.941 0.980 0.946 0.936
K3 1.172 0.938 0.882 0.996
R 0.423 0.042 0. 151 0.067
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Enzymatic Extraction of Anthocyanins
from Rambutan Fruit Pericarp Tissues

HE Ai'? ZHANG Rong-hu' CHEN Xiu-giong® FENG Jian-cheng’
(1. Farm Produce Processing and Design Research Institute Hainan Academy of Agricultural Sciences Haikou 570110 China;

2. College of Materials and Chemical Engineering Hainan University Haikou 570228 China)

Abstract: The crude anthocyanins from Rambutan fruit pericarp tissues were natural food additives. In our re—
port the extraction conditions by enzyme solution were optimized. The results showed that the maximum absorp—
tion wave length of the anthocyanins was 535 nm the optimal enzyme was cellulase  and the optimum condi—
tions of enzymatic extraction were as follows: the ratio of dry pericarp to extracting solution was 1: 15( g: mL)
pH value of enzyme solution was 5.2 the amount of enzyme was 5% the digest temperature was 55 °C  the di-
gest time was 150 min. It was under the condition that the content of anthocyanins reached 1.14 mg * g~' fruit
pericarp.
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