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Abstract .

On the basis of single-factor test, the processing parameters, including solvent-material ratio, ultrasonic

power, extraction time and temperature were investigated. The extraction rate of purple potato anthocyanin was chosen as re-

sponse value, and the ultrasonic-assisted extraction process for anthocyanin from purple potato was optimized by utilizing

central composite design (CCD) design and response surface analysis. The result indicated that the model was highly signif-

icant, and the established regression equation for purple potato anthocyanin had an excellent goodness of fit. Therefore, the

anthocyanin from purple potato could be analyzed and predicted by the model. The optimum technological conditions were

solvent-material ratio of 28 :

1, ultrasonic power of 380 W, extraction time of 18 min, extraction temperature of 47 C.. Un-

der these conditions, the extraction ratio of purple potato anthocyanin was up to 602 mg/kg.
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Table 1 Coded values and corresponding actual values of the opti-

mization parameters of extraction process for anthocyanin

from purple potato by response surface methodology
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Fig.1 The visible spectrum of purple potato anthocyanins
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Fig.2 Effect of citric acid concentration on extraction rate of

anthocyanin
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Fig.3 Effect of citric acid and ethanol volume ratio on extrac-

tion rate of anthocyanin
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Fig.4 Effect of solvent-material ratio on extraction rate of an-

thocyanin
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Fig.5 Effect of temperature on extraction rate of anthocyanin
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Fig.6 Effect of ultrasonic power on extraction rate of anthocy-

anin
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Fig.7 Effect of ultrasonic time on extraction rate of anthocyanin
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Table 2 Analysis of variance of regression equation of anthocyanin extraction from purple potato
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Fig.8 Response surface plots for the interactions of two variables on extraction rate of anthocyanin
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