
. 2013. 3. . 177–180. 
DOI: 10.14258/jcprm.1303177 

 
 
 
 

 
 

 634.8(045) 51 

  
» 

© . *, .  

 ( )  
. . ,  

. , 27, , 659305 ( ), e-mail: S.V.I@mail.ru 
 

 « -
». .  

, , -
-3- .  

: , , , -3- . 

  

-
, . , -

,  « ». 
» – , -

.  «  60», -
, , -

, 352 . [1].  5  
,  .  ,   

, . -
 (  3,5 3) .  

,  80% , -
 « »  

 [2]. 
,  

.  – -
.  

 D- , , , , -
,  [3, 4]. -

, -
-

 [4, 5].  
 –  « ». 

 
-

 (  
 4  

                                                
* , . 

 –  
,  

,  
 – ,  

e-mail: S.V.I@mail.ru 



. , .  178 

)  2011 .,  (52° ; 
85° ), ,  70% ,  0,1% -

.  64  250  50 ° , -
. .  

 40 °  60–65 .   
 (Munk-

Tell Chrom. – Paper, FN7, 150 2).  (1 : 4)  
 3–5 .  

. -
: 1 –  :   :   (40  :  12  :  29);  2  –  -

 :  :  (4 : 1 : 5) – ; 3 –  :  -
 (97 : 3); 4 –  :  :  (15 : 3 : 82) [6, 7]. -

1.  
, 

. ,  
 5–6 °  (  1–2).  

 3–4  40 ° . -
, -

, , -
.  

: , -
, . 

 Rf,  
. 

-
 Shimadzu UV-2401 ( )  200  750 ,  10  

 1 . : 3 +0,01% Cl, 
2 5 +0,1% Cl, 0,1 . Cl, KCl pH 1,0 ( Cl). -

 5% AlCl3 .  
 Shimadzu 

LCMS-8030 ( ).  (ESI). -
 100–1000 

.,  4,5 ,  
250 ° .  –  (70 : 30). , -

, , .  

 
 

, . -
 35 ,  

 0,146%.  
-

: 2, 3  4. Rf  1. , 
, -

, -
.  

-
 2. 

 
-

-3-  ( . 1). 

 1.  Rf×100   
 [7] 

 Rf×100   
2 3 4 

 38 05 28 
 3-  [7] 38 06 29  
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 3.  2. 
 AlCl3 -

, -
,  ,   

,  
 [10–12]. 

-
 

493 m/z (0,35) [ ]+, , -
-3-  ( . 3) [13].  509 m/z (0,40) 

[M+OH- ]¯, , . 
 

, -3- . 

 2.  

    NH3 
    

 3-     
 [8, 12] [8] [8] 

 3.  ( 3  + 0,01% Cl) 

   
,  

-
 AlCl3,   / 440 /  

 537 0 1,27 0,29 
-3-   537±2 0 1,20±20 ~0,30 

 [10, 11] [4, 7, 10] [12] [9] 
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Shesternin V.I.*, Sevodin V.P. RESEARCH COMPOSITION OF ANTHOCYANINS IN GRAPE «SHAROV’S 

ENIGMA» 
Bijskij Technological Institute (branch), Altai State Technical University I.I. Polzunova, st. Trofimova, 27, Bijsk, 
659305 (Russia), e-mail: S.V.I@mail.ru 
The aim of the present work is isolation and identification of major anthocyanin in grape variety «Sharov’s Enigma». 

Fraction of major anthocyanin was separated by the method of paper chromatography. Individual anthocyanin was identified as 
malvidin-3-O-glucoside by a combination of the methods of paper chromatography, ultraviolet -visible spectroscopy and liquid 
chromatography-mass spectrometry. 

Keywords: grape, paper chromatography, anthocyanins, malvidin-3-O-glucoside. 
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