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Anti-oxidative Stability of the Purple Corn Anthocyanins
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Abstract: This study was conducted to the changes of the anti-oxidative and physical &chemical stabilities of purple corn
anthocyanin ( PCA ) when the environment had changed simultaneously . The results show that different pHs and boiling
water disposal have no significant influence on the physical and chemical stabilities of PCA .Meanwhile, the scavenging
abilities on O, and H,0, don't change remarkably. So the antioxidant activity of PCA is highly resistant to the pH and

temperature factors tested.
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Fig. 1 Spectrum chart for PCA at different pHs
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Fig.2 Effect of pH on percent color retention of PCA
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Fig.3 Scavenging ability of PCA on O, after disposed
by acid or alkali
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Fig. 4 Scavenging ability of PCA on H:O; after
disposed by acid or alkali
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Fig.5 Effect of heat on PCA
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Fig. 6 Scavenging ability of PCA on O, after disposed
by 100 C boiling water
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Fig. 7 Scavenging ability of PCA on H.O; after disposed

by 100 C boiling water
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