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Abstract: In order to improve the biogas yield, response surface methodology was used to optimize the parame-
ters of anaerobic fermentation. Based on Box-Behnken central combination experiment design, the effects of fer-
mentation temperature, total solid concentration and biochar dosage on biogas yields were studied. The relevant
mathematical model was established and validated by experiments. The results showed that the effects of three
factors on the biogas yield were all significant. The optimum conditions were: fermentation temperature 40 C,
total solid concentration 8. 7% ,and corn straw carbon 7. 8%. The average biogas yield reached 2 544 mL under
the optimal condition and the deviation between predicted value and experimental biogas yield 2 451 mL was
3.8%. It was proved that the model can be used to predict the biogas yield of biochar-cow manure by anaerobic
fermentation.
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Table 1 Comparison of anthocyanin contentof potato in different methods

i A A0 H & it Anthocyanin content/(mg+100 g! FW) T2 b T1 {3 %
Varieties T1 T2 Increase rate of T2 over T1/%
®2rnls 32.50+1.04 a 47.12+1.71 a 44,98+0.04 a

HEE1S 133.49+2.82 b 195.6645.50 b 46.57+0.07 b

T« [ 5B JE A R/NG 7R R0 22 57 0 35 (P<<0. 05)

Note: Different lowercase letters after the same column of data indicate significant difference among treatments at 5% level.
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Fig. 1 Degradation of anthocyanins from Guicaishu

No. 1 potato
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Fig. 2 Degradation of anthocyanins from Guicaishu No. 1 potato under different conditions
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Comparison of Extraction Methods of Anthocyanins from Guicaishu

No. 1 Potato and Study on Its Influencing Degradation Factors

LIU Guo-min' , WU Yu’, ZHENG Xu', YE Yi-xin’, WEI Lan-gang’ , SHA Da-jin’, YAN Fei-yan®,
DENG Ying-yi*

(1. Cash Crops Research Institute, Guangxi Academy of Agricultural Sciences, Nanning 530007, China;
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Academy of Agricultural Sciences,Nanning 530007 ,China)

Abstract: In order to develop and utilize the new potato variety Guicaishu No. 1 anthocyanin and study its stor-
age conditions, taking Guicaishu No. 1 and Ziyun No. 1 as research objects, two different anthocyanin extracts
were used for extraction and comparison. T1; 1.5 moleL' HCI:95% ethanol=15:85 (volume ratio) ,pH 1. 0;
T2: 1% HCI methanol solution,pH 1. 0,and three environmental conditions were treated for the anthocyanin
extract of Guicaishu No. 1 extracted at T1,respectively at room temperature (25-30 C)natural light,low tem-
perature natural light at 4 'C,dark low temperature at 4 ‘C,the content of anthocyanins was measured when
the storage time was 2,5,7,15,75,and the degradation process of anthocyanins was observed, the extraction
methods of anthocyanins in potato tubers were compared,and the degradation factors after extraction were ana-
lyzed and studied. The results showed that: the extraction methods were significantly different,and the content
of anthocyanins extracted with methanol hydrochloride (T2) was significantly higher than that of ethanol
hydrochloride (T1); both temperature and light could affect the degradation of potato anthocyanins, but the
effect of temperature is greater than that of light.

Keywords: potato; anthocyanins; light; temperature; degradation
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