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Melanocarpa)  (Vitis labrusca × V. vinifera), ,  

, . , , -
. -

. 

 
 

l  1% (I),  (II), , -
 1 : 1, l  1% (III)  (IV). -

 10 3  1  70 °  1 .  
 (  = 490 ,  10 ) [1, 3]. 

 1. -
 2 . -

 ( )  ( -
)  [5].  

.  1, -
 (III)  

. 
 

 80 °  ( . 2), ,  1 : 100  
 pH = 0,6,  70, 80, 95 °  ( . 3 , , ) -

 2 .  
30 .  2  3, -

.  
.  2  70 °  

 3–15%,  80 °  –  25–35%,  95 °  –  60–80%.  
,  

, , -
, . 

 4  pH  
,  (IV),  

. -
 pH  4  0,6  [3]. :  pH -
, . 

 –  (IV) -
.  5 ,  70 °  

 15 ,  80–98 °  –  30  1 .  70  98 °  
. -

,  [4]. 
 6 ,  -

 –  (  11 )  
. -

 1 : 1.  
. -

,  – .  
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 70  98 ° . 
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 ( . 6 ),  2 ,  
 [1].  

: -
 ~30% ( . 6 ).   

 100% ( . 6 ). 
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 :  .   7,   5   
 1  3 . -

 5 3  
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: I – , 1% l; II – ;  
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. 2.  ( )  
 (I –IV)  
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Perevertkina I.V.*,  Volkov A.D.,  Titova N.N.,  Bolotov V.M. OPTIMIZATION OF CONDITIONS FOR ANTHOCYA-

NIN DYES EXTRACTION FROM THE VEGETABLE MATERIALS 
Voronezh State University of Engineering Technology, Revolution Av., 19, Voronezh, 394000 (Russia),  
e-mail: pinna58@mail.ru. 
Investigation of the influence of different factors (row material type, solvent type, temperature, pH and duration of pro-

cess) on the extraction efficiency was carried out for optimization of the anthocyanin dyes extraction process from vegetable 
raw materials. The conditions which allow to increase the selectivity of red dyes extraction, simplify and intensify the process 
of dyes production were found. 

To obtain the dye with a maximum pigments concentration from dark berries 1 g of dried and grinded pomaces were 
mixed with 5 cm3 of 50% water solution of glicerol; extraction was carried out at 70–98 °  for 0,5–1 h at stirring. The solids 
were filtered out and squeezed. The liquid dye can be used for colouring foods with high acidity, without the stage of concen-
tration, storage and stabilization. 

Keywords: extraction, anthocyanines, glycerin, natural colorants. 
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