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Fig. 3 The change of the samples absorbance values at
different equilibrium temperature in pH1. 0 buffer solution
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Table 1 The measurement precision test of anthocyanins in black rice fermented beverage
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No. Anthocyanins content Mean
1 0. 341 0.117 0.224 110.0
2 0.318 0. 066 0. 252 125.0
3 0.291 0.061 0. 230 112.5
119.6 6.1
4 0. 320 0.067 0.253 125.0
5 0.332 0.072 0. 260 127.5
6 0.307 0.068 0. 239 117.5
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Determination of Anthocyanins Content in Black Rice
Feremented Beverages by pH Differential Method

LU Ming.FU Xin,CHI Ji-jie
(Food and Processing Research Institute of Liaoning Academy of Agricultural Sciences,

Shengyang, Liaoning 110161)

Abstract: In order to setablish and optimize the suitable determination method for anthocyanins content in the
black rice fermented beverages,pH differential method was applied to the determination of anthocyanins con-
tent in the black rice fermented beverages,and the optimal determination conditions were determined. The re-
sults showed that measuring wavelength was identified as 510 nm,pH was 1. 0 and 4. 5 when determined the
absorbance, the equilibrium temperature was 30 ‘C ,balancing in the buffer solution of pH 1.0 for 70 min,and
balancing in the buffer solution of pH 4.5 for 30 min, the anthocyanins content in the black rice fermented bev-
erages was 119, 6 mg+L"',which was determined by pH differential method. The method of operation was sim-
ple and convenient,and it could be used for quantitative analysis of anthocyanins in black rice fermented beverages.
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