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Abstract

Litchi fruit pericarp contains a large amount of anthocyanins. Litchi anthocyanins show strong
antioxidant ability. However, anthocyanins are relatively unstable and, thus, temperatures and pH affect the
antioxidant ability. Anthocyanins were extracted from litchi pericarp tissues using 1.5 M HCI in 95% ethanol
and then purified using Amberlite XAD-7 resin column and used to examine effects of various temperatures
(25, 35, 45, 55 and 65°C) and pH values (1, 3, 5 and 7) on their antioxidant activity using the total antioxidant
ability and activities of scavenging 1,1-diphenyl-2-picryhydrazyl (DPPH) radicals, hydroxyl radical and
superoxide anion. Various temperatures and pH values influenced markedly the total antioxidant ability and
scavenging activities of DPPH radicals, hydroxyl radical and superoxide anion of litchi anthocyanin. Overall,
heat treatment for 30 min. at 45°C exhibited the strongest antioxidant activity while high total antioxidant

ability and scavenging activity of DPPH radicals of litchi anthocyanins at pH 3-5 were observed.



