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ABSTRACT MATERIALS & METHODS

Anthocyanin-based food colorants are usually acylated with hydroxy-
cinnamic acids, which occur in nature predominantly in the trans-
configuration, with cis-configuration rarely found. The trans- and cis-
isomers have different colorimetric properties and stability. Trans-
isomers can isomerize to cis under UV irradiation in methanol.
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Dissolve in buffer pH 1-9.
Incubate in dark @ 4°C.

Cis- and trans-isolates were extracted from American elderberry and
isolated by semi-prep HPLC. 100 to 800 M crude extracts or purified el
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extract, cis- and trans-isomers were monitored over 72hr at pH1-9. i Irradiation in UV software.
Cy-3-coumsam-5-glu o
Cis-isomers were more stable, with shaper spectra, larger 4., and isomers by semi-prep HPLC [5 chamber (254nm)
higher absorbance at all pH, with more color at pH4-6 and bluer hues
at pH7-9. Trans—»cis conversion occurred in trans-isolates and crude RESULTS & DISCUSSIONS DISCUSSIONS
extract with similar efficiency. A plateau was reached at trans:cis ratio R > 1. American elderberrv contained cis and
5:4 in alcohol and 10:3 in water. The conversion was faster in low PH 1 4 5 6 - ° 2 o PHY P8 PH3 tr:ans Sevlations. rare inynature (Fig 1)
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American elderberries are a rich source of the acylated anthocyanin S — :
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bonds in their sides chains, they have both cis and trans isomers. P- - oH 1 pH 1 elderberry crude extract and trans-isolates
coumaric, caffeic, ferulic and sinapic acids are the common ones. Fig 1. Chromatograms and color expression of trans-isomers, American Fig 2. Visible light spectra (1h after mixing) and color stability of isolated cis and trans isomers in with similar ?fﬂuency _(Flg 3)' o
Cyanidin-3-sambu-5-glucoside .. elderberry crude extract before and after 12min UV irradiation. pH1 — 9 buffer, samples were stored in dark at 4°C. 5. Trans = cis conversion was more efficient
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converted into their corresponding cis with artificial (UV light) . e+ ° fF 0 B % owm 16_min 100 200 800 1M Crude anthocyanin extracts in ethanol at
irradiation or Sunlight in methanolic solution in vitro®3). Fig 3. Cis : trans ratio of. 100uM Amerlcan e.Iderbe.rr.y Fig 4. Cis : trans.ratlo of }OOuI.\/I.Amerlcan eIderberry Fig 5. Cis : trans ratio of .100 - 8OQuM.A'mer|can low concentration irradiated by uv Iight
crude extract or trans-isomers dissolved in acidic crude extract dissolved in acidic methanol, ethanol elderberry crude extract dissolved in acidic water . .
methanol during 16min UV irradiation at 254nm. or water during 16min UV irradiation at 254nm. solution after 16min UV irradiation at 254nm. (254nm) could be an efficient way to trigger
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