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Abstract

Dried cobs of purple waxy corn contained a higher concentration of total anthocyanins
than dried kernels of purple waxy corn (dry weight equivalent) when ultrasonic extraction
technique was applied. A ratio of the weight of the dried cobs of purple waxy corn to the weight
of water had affected the total anthocyanin concentration. When the ratio of the weight of the
dried cobs of purple waxy corn to the weight of water increased, the total anthocyanin
concentration increased. At 1:3 ratio of the weight of the dried cobs of purple waxy corn to the
weight of water, the concentration of total anthocyanins was higher than at 1:6 and 1:9 ratios,
respectively. The effects of extraction temperature (50, 65 and 80 °C) and extraction time (15, 30,
45, 60 and 120 min) on the total anthocyanin concentration in the dried cobs of purple waxy
corn were studied. When the extraction temperature and the extraction time increased, the total
anthocyanin concentration increased. However, the concentration of total anthocyanins
decreased with the increasing extraction temperature and time over 65 °C and 30 min,
respectively. The highest average concentration of the total anthocyanins in extract from the
dried cobs of purple waxy corn using the ultrasonic extraction method was 377.50%1.48
milligcrams of cyanidin-3-glucoside equivalents per liter of extract which obtained from the
optimal extraction condition (the ratio of the weight of the dried cobs of purple waxy corn to the
weight of water 1:3, the ultrasonic temperature 65 °C and the extraction time 30 min).
Furthermore, acidic condition (indicated with pH level) and time of storage on the extract product
had affected on anthocyanin stability. The total anthocyanin concentration at lower pH level and
shorter storage time was more stable than that at higher pH level and longer storage time. In the
addition, antioxidant activity of the extract obtained from the dried cobs of purple waxy corn to
decrease by 50 % the initial DPPH" concentration was 5.093 milligrams of cyanidin-3-glucoside

equivalents per milliliter of extract.
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