CHIET TACH CHAT MAU ANTHOCYANINS TU KHOAI LANG TiM
EXTRACTION OF ANTHOCYANINS PIGMENT FROM PURPLE SWEET POTATOES
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Tém tét bang tiéng Viét:

Bai bao nay trinh bay két qua khao sat mot sb diéu kién chiét tach chat mau anthocyanins tir khoai lang tim nhadm
thu nhan chat mau tw nhién (ng dung trong céng nghé thwc phdm. Két qua la khoai lang tim dwoc lam chin trwéc
khi chiét tach chat mau cho ham lwvgng anthocyanins cao hon 42,8% so v&i khoai lang tim sbéng. Dung HCI dé
acid héa mdéi trwdng chiét tach cho ham lwgng anthocyanins cao hon so v&i acid citric 2,67% va acid acetic
3,64%. Ty |& ethanol/nwdc = 75/25 véi 1% HCI 1a dung méi chiét tach cho ham lwong anthocyanins cao nhét
ddng thdi han ché dwgc sw hoa tan cua tinh bot trong dich chiét anthocyanins. Diéu kién thich hop dé chiét tach
anthocyanins tir khoai lang tim & ap suét thworng 1a: nhiét 6 80°C, thdi gian 180 gidy va ty 1& nguyén liéu/dung
moi = 1/16.
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Tém tét bang tiéng Anh:

This paper presents the results from a study of the conditions for extracting anthocyanin from purple sweet
potatoes in order to gather the natural colourants used in the food industry. The sweet potato roots which were
previously cooked before being subjected to extraction yielded anthocyanin contents of ~42.8 w%, which was
higher than that from the uncooked roots. HCI used as an acidifying agent resulted in anthocyanin contents of
~2.67 w% and ~3.64 w%, which was higher than the use of citric acid and acetic acid, respectively.The mixture of
ethanol and water (ethanol/water: 75/25 by volume) plus 1.00 V% HCI resulted in the highest extraction efficiency
and at the same time, it was capable of minimising the starch dissolution. Recommended conditions for extraction
of anthocyanins from purple sweet potatoes at ambient pressure are (1) temperature: 80°C, (2) duration: 180
seconds, and (3) raw material/solvent: 1/16 by volume.
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