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Separation and identification of pigment extraction
from black wheat bran

YANG Zhao-yan' ,SUN Yuan-lin’ , TIAN Yan-hua'

(1.Department of Food Engineering,Shanxi Pharmaceutical College , Taiyuan 030031, China;
2.Department of Life Sciences, Yuncheng College , Yuncheng 044000, China)

Abstract. With Hedong black wheat bran as raw material, the pigment was extracted and then purified by
macroporous resin.Spectrum, TLC and HPLC were used to separate and identify the pigment.The results showed
that the pigment was water-soluble anthocyanin pigment,and at least involved three anthocyanin.The results could
provide some reference for the structure separation and further research of Hedong black bran pigment.
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Table 1  Paper chromatography developing solvent
| FTREZEK STREZHK  2mol/LACETEE WM SRk 1% 4 KT
(BAW1) (BAW2) (HB) (HAW) (HW)
B 4:1:5 4:1:2 1:1 15:3:82

K2 RN 2 BT IR
Table 2 Polyamide film TLC developing solvent

Bk IE TR N ER: K 8 LR P 1R JFEIE TR K IK: 2 TN i
7 (BAWA) (EMA) (EBW) (WEA)
NAYEe 6:2:1:1 20:1:1 4:1:5 30:15:7.5

AERFECRE<ASC)>EEER (R

1.22 H/NFEEHEARNLIL Hr 1o sk
(pH3.0, %85t & 0.800,) — K JLR B A4 fig 464K & & (R M 4
MR 0.800,pH3.0, R4 2 £ B F, 8 & 50°C , R WAk
IBV/h; 8K 4 #:70% ¢ B, pH1.0, 3B & 30°C, & & 4 ik
3BV/h) 1P sk s ik (HR 2) >R E RS - & EER
(#i%3)

1.2.3  HU/NEHR ARG H 0.01% $hk
— SR WO FE AR 3 F0 FE 10 £, 76 240~550nm (19 )
KA B P HEATEH, AT HOGIEREE .

1.2.4  HB/NEHOZAUZHIE L SRR
3 SSRGS HICR HAET 1 KR 2 SR 3, ead i ik,
RS 1 PRI BRI,
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#3 ENrSER A
Table 3  Experiment conditions of TLC
W5 FE& RIFH JZEAT I 5 A B i) (h)
1 1 BAWI B3 B 1.5
2 1 BAW2 BriE 3 5 15
3 1 EBW BTk P v i 1.5
4 2 BAWI g3 5 1.5
5 2 BAW2 BriE3 S 15
6 2 EBW R R L5
7 3 BAW1 Hte3 5 0.5
8 3 BAWI HiE3 2 1.5
9 3 BAW2 e 3 = 0.5
10 3 BAW2 BriE3 S 15
11 3 HB e 3 1.5
12 3 HAW BriE3 = 15
13 3 HW BriE3 S 15
14 3 BAWA SR Tk TR L5
15 3 EMA BB L5
16 3 EBW R W L5
17 3 WEA R Tk i R L5

E BRIP4 F T kA7 (25~30C) .

1.2.7 S0 s A
1.2.7.1 3% 55 p00EHE  EHE Eclipse XDB-C {1,

JEAE (4.6mm x 50mm,5um) , >R N5 -4 % WEERAVE N
shAE, P 1.0mL/ min , &5 00 5 £ 7 520nm ; £ 75
5 25C
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FH 1% £k Wi — PR 05 U0k 0 45 A €0 B8, vk 0 U ot
0.45 pum JE S W EC 10 L FEFE
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Fig.1 Black wheat bran pigment spectral characteristic curve
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Table 4 Test results
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Table 5 Rf values of the black wheat bran pigment
WAL 1 2 3 4 5 6 SEE
Rf, 0.803 0.804 0.800 0.799 0.795 0.799 0.800
Rf, 0.680 0.681 0.679 0677 0674 0.675 0.678
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Fig3 Liquid chromatogram of sample solution 3
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Fig4 Liquid chromatogram of spots 1(Rf, =0.800)
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Fig5 Liquid chromatogram of spots 2(Rf, =0.678)
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