© 00 N O O

10

11

12

13

14

15

16

17

18

19

20

21

22

23

24

25

Fi o8 AT 4R

i 125 (5140)
2023/05/03

I

N'g
N f,\,fq/\ 1,__ mﬁ&,_lh J-T#*i‘f’}
\ﬁlﬂ]ﬁm—‘{—,;nili’ﬁ A'u%}\ib’%‘?fﬁ

[ |
/4
Py

3

¢
bopr

Mg 48

I

INESS U ER P ey
N

&

E R EE  ERCRIEE (e s E SRS BRI S L

ﬁ?gtg%f""iﬁn;w%;}‘-i%l (gad! o"{;.:\_.""#} Fr—g

T

. 2
3R MRS R L TEARD F A H s Rl Rt o d e
IHRE B o R 0 & B ¥ R A fok

PRET §ERTFFHE T RAFIFATF - Fpt o P 3 AL I R
PREFI N T R FALL D AFEE PR AR B L B
PR R ATF RO E 2 RSB  2 o B R HT  hfiL pH
BPE o TEF R BRI T S R R PR BRI PR G ko MUR eiE
BT R RTEE IR K e ARG RhES L LAY BT
FEF R RF et A 2 B B fRopEd A DARR € em gt P 1
A2 RVATFT R EFRULE N J5d Facf F ey ~ 2 B 3 o B
ZHAFREEY o AR g (F F)fe) % ¢ 4 (inclusion complexes) (B-Ik 48 4F)
PRALEF A ERA L AR A - BRHT 0 G4 25 mg/l * 2 36 & 2500
mg/L B-Tps e e s > ARNET T F AR EFREFIEET § A MKD

TR b [ R RS R



342

Achir, N., Sinela, A., Mertz, C., Fulcrand, H., & Dornier, M. (2019). Monitoring anthocyanin
degradation in Hibiscus sabdariffa extracts with multi-curve resolution on spectral
measurement during storage. Food Chemistry, 271, 536-542.

Aguilera, Y., Mojica, L., Rebollo-Hernanz, M., Berhow, M., de Mejia, E. G., &
Martin-Cabrejas, M. A. (2016). Black bean coats: New source of anthocyanins stabilized
by B-cyclodextrin copigmentation in a sport beverage. Food Chemistry, 272, 561-570.

Chen, C.-C., Lin, C., Chen, M.-H., & Chiang, P.-Y. (2019a). Stability and quality of
anthocyanin in purple sweet potato extracts. Foods, &, 393-405.

Chen, Z., Wang, C., Gao, X., Chen, Y., Kumar Santhanam, R., Wang, C., Xu, L., Chen, H.
(2019b). Interaction characterization of preheated soy protein isolate with
cyanidin-3-O-glucoside and their effects on the stability of black soybean seed coat
anthocyanins extracts. Food Chemistry, 271, 266-273.

Cortez, R., Luna-Vital, D. A., Margulis, D., & Gonzalez de Mejia, E. (2017). Natural
pigments: Stabilization methods of anthocyanins for food applications. Comprehensive
Reviews in Food Science and Food Safety, 76, 180-198.

Eiro, M. J., & Heinonen, M. (2002). Anthocyanin color behavior and stability during storage:
Effect of intermolecular copigmentation. Journal of Agricultural and Food Chemistry, 50,
7461-7466.

Fenger, J.-A., Roux, H., Robbins, R. J., Collins, T. M., & Dangles, O. (2021). The influence
of phenolic acyl groups on the color of purple sweet potato anthocyanins and their metal
complexes. Dyes and Pigments, /85, 108792.

Fernandes, A., Rocha, M. A. A., Santos, L. M. N. B. F., Bras, J., Oliveira, J., Mateus, N., &
de Freitas, V. (2018). Blackberry anthocyanins: B-Cyclodextrin fortification for thermal
and gastrointestinal stabilization. Food Chemistry, 245, 426-431.

He, Z., Xu, M., Zeng, M., Qin, F., & Chen, J. (2016). Interactions of milk a- and B-casein
with malvidin-3-O-glucoside and their effects on the stability of grape skin anthocyanin
extracts. Food Chemistry, /99, 314-322.

Jiang, T., Mao, Y., Sui, L., Yang, N., Li, S., Zhu, Z., Wang, C., Yin, S., He, J., He, Y. (2019).
Degradation of anthocyanins and polymeric color formation during heat treatment of
purple sweet potato extract at different pH. Food Chemistry, 274, 460-470.

Martynenko, A., & Chen, Y. (2016). Degradation kinetics of total anthocyanins and formation
of polymeric color in blueberry hydrothermodynamic (HTD) processing. Journal of
Food Engineering, /71, 44-51.

Moloney, M., Robbins, R. J., Collins, T. M., Kondo, T., Yoshida, K., Dangles, O. J. D., &
Pigments. (2018). Red cabbage anthocyanins: The influence of D-glucose acylation by

hydroxycinnamic acids on their structural transformations in acidic to mildly alkaline



conditions and on the resulting color. Dyes and Pigments, /58, 342-352.

Mourtzinos, 1., Makris, D. P., Yannakopoulou, K., Kalogeropoulos, N., Michali, 1., &
Karathanos, V. T. (2008). Thermal stability of anthocyanin extract of Hibiscus sabdariffa
L. in the presence of B-cyclodextrin. Journal of Agricultural and Food Chemistry, 56,
10303-10310.

Patras, A., Brunton, N. P., O'Donnell, C., & Tiwari, B. K. (2010). Effect of thermal
processing on anthocyanin stability in foods; mechanisms and kinetics of degradation.
Trends in Food Science & Technology, 21, 3-11.

Peron, D. V., Fraga, S., & Antelo, F. (2017). Thermal degradation kinetics of anthocyanins
extracted from jucara (Euterpe edulis Martius) and “Italia” grapes (Vitis vinifera L.), and
the effect of heating on the antioxidant capacity. Food Chemistry, 232, 836-840.

Quan, W.,, He, W., Lu, M., Yuan, B., Zeng, M., Gao, D., Qin, F., Chen, J., He, Z. (2019).
Anthocyanin composition and storage degradation kinetics of anthocyanins-based
natural food colourant from purple-fleshed sweet potato. Food Science and Technology,
54,2529-2539.

Quan, W., He, W., Qie, X., Chen, Y., Zeng, M., Qin, F., Chen, J., He, Z. (2020). Effects of
B-cyclodextrin, whey protein, and soy protein on the thermal and storage stability of
anthocyanins obtained from purple-fleshed sweet potatoes. Food Chemistry, 320,
126655.

Sinela, A., Rawat, N., Mertz, C., Achir, N., Fulcrand, H., & Dornier, M. (2017). Anthocyanins
degradation during storage of Hibiscus sabdariffa extract and evolution of its
degradation products. Food Chemistry, 274, 234-241.

Terahara, N., Shimizu, T., Kato, Y., Nakamura, M., Maitani, T., Yamaguchi, M.-a., & Goda, Y.
(1999). Six diacylated anthocyanins from the storage roots of purple sweet potato,
Ipomoea batatas. Bioscience, Biotechnology, and Biochemistry, 63, 1420-1424.

Wang, W., Jung, J., & Zhao, Y. (2017). Chitosan-cellulose nanocrystal microencapsulation to
improve encapsulation efficiency and stability of entrapped fruit anthocyanins.
Carbohydrate Polymers, 157, 1246-1253.



