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Figure 1. Polyphenolic backbones found in plants.
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. , B EFFECT OF pH ON ANTHOCYANIN COLOR
The color and appearance of food is the first sensory response . " A

to a food. Color is therefore critical in our response to a food. -t (Y (Y i " /CI
Processing can influence the color properties of foods and kA A "o R LA,
affect their appeal. The color of the anthocyanins in foods is S, b s L -
influenced by a number of factors including heat, pH e bl et e
ascorbic acid, sugars, metal ions, and copigments such as noT
tannins. Small structural differences in anthocyanins result in . vﬁI iz ”T*I
differences in color under physiological conditions. Figure 3 m e "
illustrates the influence of structure on the color of common - H - /%‘@ -
anthocyanins. " A g
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] Figure 3. Structural differences influence red and blue colors of anthocyanins.

Figure 2. Structures of anthocyanins present at various pH levels. B, and R, are either —~OH or —~0CH,, Adapted from Castadeda-Ohvando. o
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Figure 4. Polyphenol oxidase initiated melanin formation.

@ QUANTITATIVE DETERMINATION OF PHENOLIC COMPOUNDS (#%)

B EFFECTS OF PHENOLIC COMPOUNDS ON FLAVOR

Polyphenolic compounds can have a profound effect on the
flavor of foods. They are particularly important in the flavor of
beer and wine. Polyphenols contribute bitter and astringent
flavors to a variety of foods including beer, wine, tree nuts,
chocolate, coffee, tea, fruit-based products, and soy products.
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@ EFFECTS OF PROCESSING ON ANTHOCYANIN QUALITY (#5)

. IMPACT ON FLAVOR Table 1. Occurrence and Flavor of Phenolic Compounds in Foods
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@ ESTIMATION OF ANTIOXIDATIVE ACTIVITIES OF PHENOLIC COMPOUNDS
(#5)
@ Health benefits (#5)




