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Abstract

Fresh purple corncobs contained a higher amount of total anthocyanins than purple
cornsilks and cornkernels, respectively (dry weight equivalent). Methanol has been generally
found to be more efficient in extraction of anthocyanins than ethanol and water, respectively.
When soxhlet extraction method was applied, it was found that methanol could extract the
greater total anthocyanin contents than ethanol and water, respectively. A 1:13 of fresh purple
corncorbs sample to solvent ratio (% w/w) at 90 % w/w of methanol solvent concentration
obtained the highest anthocyanin yield. Moreover, this particular ratio of ethanol and methanol
solvent concentration (100, 90 and 70 % w/w) achieved the higher total anthocyanin yield than
1:17 and 1:20 sample to solvent ratio, respectively. However when the sample to solvent ratio
increased, 70 % w/w of solvent concentration gave the higher content of total anthocyanins
than 90 and 100 % w/w of solvent concentration. The extraction time also affected the total
anthocyanin contents. As time was increasing, the total anthocyanin contents decreased. Acidic
condition and storage time of the extract product has affected an anthocyanin stability. The total
anthocyanin contents at high acidic condition (low pH) were higher than at low acidic condition
(high pH). Additionally, the total anthocyanin contents decreased for longer time storage.
Anthocyanins from purple corncobs extracted in methanol had a higher antioxidant capacity than
extraction in ethanol. The 50 % inhibition of the DPPH radical determined in methanol and

ethanol extracts of purple corncobs were found to be 75.5 and 101.7 ¢/mL, respectively.

Keywords: anthocyanins; ethanol, DPPH inhibition; methanol; purple corn
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afnlalunsesseiniosnsesgaIna (Super
Suction Unit, SS200, Sturdy Industrial Co., Ltd,,
Australia)  wdadiasizsiiiieniusunaueuls-
lgenfuianun (total anthocyanin) #1835 pH
differential method laednllasmuizuss Lee
wazAy [12] wanadsaun1s (2-1)

Umaoulslosfiuionun Hadndude
Ax MW x DF x1000
(gxl)

e A WinfunasiswesRInIsgAnAuTinINe

an3) — (2-1)

Aauf 510 ululuns LLazmnﬁqmﬂﬁuﬁmmma
pdudl 700 unlwiuns vosdegeiildansazans
TWiles pH 1.0 auseraiavernsgandui
mmmmﬁlu‘ﬁ' 510 W lULLAT LLazmms@Jmﬂﬁuﬁ
ALEIIRaud 700 uluuns sasdaag199ild
asazanetiliies pH 4.5 Aenutninaluiana
voslgelau-3-nglalen (cyanidine-3-glucoside)

= |

dannnfiu 499.2 nSumelua Ae dilution factor
@1lUd0e19 0.2 fadans L1I319M8E1TazaNY
Frlosauiivsuinsidu 3 9adans 9@ DF
WinAu 15) & @e molar extinction coefficient
Tngarddnldarvosleogfdu-3nglaled
(cyanidin-3-glucoside) @ity 26900 a5
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msatadunal 30 i ndemsanathansazans
fatalalunses waadru13asisiniusunm
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JUD Uy a dasy 2,2-diphenyl-1-picrylhydrazyl
(DPPH) radical %38 DPPH radical scavenging
fnlUaInINIBUDY Tananuwong Lag Tewaruth
[13] Taevinisideavansazaneiiadaléfiaay
Wadusg o Dilpansazavanalieavasluvind
U 5 930 vInaz 0.15 Jadans antui
a15azane DPPH anududy 0.3 Jadluans asly
Tud3una 2.85 Tadans udnhluiulineumad
voslufidemdwaan 30 wdt Aewiluinanis
@mﬂﬁuumﬁmmmmﬁu 515 unluns 910ty
frunamiesifudvesnsduanseyyadasy
DPPH (% DPPH inhibition) uansfsaunisii (2.2)

% DPPH inhibition = ool = Aame 100 (2.)
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AAT12HAULUTUTIU (analysis of variance)
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e uagliuanvesinlnadiisradivinarany 2
Sns1dau Ao 1:3 way 1:6 Wuan 12 $9lus ua
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3.2 psanwSeuidisusasidautuin
yasdsanvasdnlnaduasdasinasanedfisziu
aMududunng q are3sn1sanauuuYaniian
(soxhlet extraction)

PNNANINAGDIIUT 3.1 YNA1SANYI
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afndaanve et Inaddafisnsdrutinnds
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WNIUea (HA15UIINTALABAYDIRIINaLANY)
Uszanel 80.1 way 65.7 asALgalded nua1nu
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e 1 mnududuvesansueulslaenfuanuedianaldandsanvostnlnadiisdesviazans
(LoVUBALALIINIUDE) Wesnsduiminveadiinlnarefvinarateviiu 1:13, 1:17
waz 1:20 fisziumnududuivhazanewiniu 100, 90 uay 70 Wesiudlagimin

. Sasnduvonihmindsinilng | avadudusiihazats | arsndiduvesansueulsloeniu

FTREaE Flrmeiazany (Woduslnethnin) | Havuediaiold (ulasnsi/fiadans)

100 38.96 + 133
1:13 90 103.65 + 9.97°
70 86.80 = 17.05°
100 27.55 + 4.37
oven 1:17 90 43.98 +3.45
70 68.72 = 5.55°
100 27.55 + 437
1:20 90 43.98 + 3.45
70 68.72 + 5.55°
100 50.50 = 11.36™
1:13 90 142.16 + 19.41"
70 98.58 + 21.21°
100 48.85 + 6.58
R 1:17 90 103.10 + 6.82°
70 96.93 + 7.50°
100 35.38 + 2.227
1:20 90 5437 + 11.48°
70 87.81 + 14.79°

e : Snusiuanesiuluredutininefialnnuwnni19eg1aiil

estu 95 Wesiiud (p < 0.05)

3.4 N15ANWINAVBIEN1EATUNTA
a19 (pH)  fifinadenaunsdivesaIswauls-
lggnfiufianaldandeanvasdinlnadsizedae
fiavinazaglNIUDALAZINIUDA

INNTNARBIANYINAVDIANIEAIY

Junsaana (pH) Wi 1.5, 3 wazArmndunsa
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e -e-10M10a
é 300 -
g —-lUMuea
=
&

aa
[
n
<

1

T5Tasen
afald AulasnSu/iianans)

—_ 2

R S

S =3
I I

—

=3

=
1

— T

v

ANUFNTUVBIT SO

n
<
1

30 45 60
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AYANYLENIUDALATLUNIUDA LDORSIEIUUNNUNTIV1I LNARDA IV INALALLENIUDALALLIUNIUDA
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