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Extraction and separation of anthocyanins from petals of blue butterfly peas
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ﬁﬂﬂﬂﬁ’mﬂ,: Anthocyanins, blue butterfly pea flowers, Clitoria ternatea Linn

Abstract: A study to compare the extraction and separation of anthocyanins from blue flowers of butterfly peas
(Clitoria ternatea L.) by quantitative measurement of total anthocyanins using the AOAC method and qualitative
analysis using column chromatography and UV spectrophotometry. Volume ratio of samples and solvents used in
the extraction, affected the total anthocyanins extracted, was fixed in this study. Heating during extraction and
spray dry process reduced total anthocyanins to a certain level. Fresh petals gave an average total anthocyanins
of 0.24 + 0.02 mg/g which was significantly higher than that of whole flowers (p > 0.05) but equivalent to that
obtained from dried petals. Storage of dried petals in light, air and moisture protected conditions for 1 year did
not significantly affect the total anthocyanins extracted (p < 0.05). Type and pH of solvents used in the extraction
affected the quality of the extract. Alcohol at a pH lower than 2 selectively separated anthocyanins extracted from
the petals. Results could be used as a part of quantitative and qualitative standardized protocol of anthocyanins
extraction from blue butterfly pea flowers.

Keywords: Anthocyanins, blue butterfly pea flowers, Clitoria ternatea Linn
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Figure. 1 Chemical structure of (A) ternatin A from C. ternatea (Terahara et al, 1990) (B) anthocyanins (Kazuma, 2003)
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Figure 3 Graph of total anthocyanins (right) water extract and (left) acid extract from fresh petal, fresh flowers and dried

petals
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