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M ethods for Inlation and Identification of Anthocyan nsfran Plants
ZHANG Xiu-Ii', L 1Jin-tao’, YANG Jun"?

(College of L ife Sciences, ChinaW est Nomal University, Nanchong 637002, Ching;
Institute of Rare Animals and Plants, ChinaW est Nomal U niversity, Nanchong 637002, China)

Abstract: The presence and the typesof anthocyanin in plant tissue can be deduced via obervation on color in plant
tisue, in extracts fram plant or the extract in lov pH ®lutions But the precise characterization of anthocyanin
needs furtherwork such as speration, purification, and identification of anthocyanin fran plantmaterials D ifferent
methods of quantification should be adgpted according to the plant tissue used for experiment
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