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ABSTRACT

Ficus Padana Burm f fruit research has potentiglaapotent source of anthocyanin, which is basedli@gations
of analysis of HPLC-DAD-MS concluded that the ma@mponents of anthocyanins contained in acidifiggeol
extract of Ficus fruit Burm.f Padana is pelargomid} (6 "-p-coumarylglucoside) -5 (4" '- Malonylghgide) and
pelargonidin 3 (6' - malonylglucoside). Anthocysifrom Ficus fruit Padana Burm.F which is a tygeaoylated
anthocyanins which is one reason why anthocyatasfound in fruit extracts of Ficus Padana burimefre stable
properties of the influence of temperature. In expent that given four treatments temperature%8070,100 °C)
to the 3 three different pH solution (pH1,3,9) whére data obtained that the absorption spectrutd\wiVis of the
three solutions were not decreased significantly.
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INTRODUCTION

Anthocyanin is a water-soluble compounds and ctas$eompounds including flavonoids. Anthocyanigments
are generally colored red, blue, and violet, argalig found on flowers, fruits, and vegetables §hthocyanins are
one of the first flavonoids to be analyzed becatlsar visibility is very clear in plain and eagy Ive isolated and
anthocyanins are found in significant amounts [8]its application as product food additives, aetfanins can
undergo a process of degradation during the pramfesstraction, processing and storage. There ereral factors
that influence anthocyanin stability, among othdl® presence of specific modifications in the dtriee of
anthocyanin (glycosylated, acylated with aliphaticaromatic acid), pH, temperature, light, the pree of metal
ions, oxygen, sugar, enzymes and the effect dlursdlioxide. Temperature is one factor that carftshhe
equilibrium anthocyani. heat treatment) can caughayanin equilibrium forms are not inclined todaolored,
the carbinol base and chalcon

PreviousFicus PadanaBurm f fruit research has potential as a potent@® of anthocyanin, which is based on
allegations of analysis of HPLC-DAD-MS concludedhttithe main components of anthocyanins contained in
acidified ethanol extract of Ficus fruit Burm.f Raw is pelargonidin 3 (6 "-p-coumarylglucoside) (& '-
Malonylglucoside) with the data m / z 827.2029 gedargonidin 3 (6' - malonylglucoside) with thetadam / z
519.1139 [3]

Observations of anthocyanin extracts from fruitsFafus PadanaBurm.f on solution pH 1, 3 and 9 showed no
existence although the color red in a more conatedrsolution of pH 1, this shows that anthocyapiesent in the
fruit extracts ofFicus PadanaBurm. F has a fairly good stability in solutionffi 3 and pH 9. Based on these data
the authors further examine the nature of anthdoy#mat is based on the thermal stability propertid the
respective extracts at pH , pH 3 and pH 9 withkBpéotometry method.
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EXPERIMENTAL SECTION

Materials

Plant samples

The fruit samples were picked at Andalas Univerbigfanical garden in West Sumatera, and transpaotdte
laboratory immediately.

The fruits sample was identify at Research CentrBiology, Indonesian Institute of Sciences wittemdification
number 1168/IPH.1.02/if.8/V1/2013

Chemicals
HPLC-grade water, ethanol and buffer solution wasained from Merck , Germany. All chemicals usedhis
study were analytical grade.

Instrumentation
Shimadzu spectrophotometer UV1800, Water bath ( Mert), Stove

Procedure

Extraction of anthocyanins

Acidified of ethanol pH 1,5 were prepared by mixddethanol with citric acid 35 %(3:7). 200 ml adidd ethanol
was added into 1000 ml Erlenmeyer flask contain@dfgd fruit. Anthocyanins were extracted at room genatur
for 6 hours in dark environment; this procedure wegeated three times to collect the extract smiutiThe
extraction was concentrated under vacum at rooméeaitur using a rotary evaporator until left 1/®oét 10 ml of
extracted solution was passed through a m5millipore filter for analysis.[3]

M easurement of the stability of anthocyanin extract from temper ature tr eatment

Measurement of the color intensity of anthocyanitraets performed on the anthocyanin solution aligd in
three different solution pH conditions (pH 1,pHa®d pH 9) with four temperature treatment (@0°C, 70°C

and 100°C). Each solution was measured with a maximum ieagth double beam spectrophotometer Shimadzu
UV-1800 with an area measuring wavelengths bet@e&a800 nm

RESULTSAND DISCUSSION

Anthocyanin extracts that obtained being conduttiedstability testing on the effect of pH. pH treants were 1, 3,
and 9.The colors of anthocyanin extracts at varfgdsconditions provide different color, which adsaafollowed
by differences in the maximum wavelength of absockeaof each extract at each pH condition .Obsevatfaiv-vis
spectrum of pH 5 and pH 7 has been report thaginetany significantly adsorption in UV-Vis speatru

At the first treatment, the sample extract is giheat with 30 °C temperature variation (as a cénté®°C, 70°C
and 100 °C for 15 minutes in a water bath, the fpigito see the percentage of anthocyanins degoadatdamage
to the given temperature treatment. The reasontakigg the temperature variation above is for thgliaation as a
dye for food and beverage processing, becausenergkthe food and beverage processing using agpaglsystem
that uses temperature boiling point of water is 1004]. The effect of temperature observationshte treatment
given to the three pH treatments, namely pH 1, @@ pH 9, are because based on the effect of pHeostability
of anthocyanins in the fruit extracts Bitus PadanaBurm in getting three pH conditions still providesarption in
the visible region of the spectrum light (visibte)give a red observations in the extracts

For the temperature treatment of liquid conditievith pH 1.5 can be seen from the data table atth¢hat the
temperaturetreatment between 30 °C -70 °C gaveffiecteon the spectrum of existing antosianian coumuls,
whereas for treatment at 100 ° C which may affeetabsorbance values obtained will rise the spectiuthe UV-
Vis wavelength and there is a slight shift in thavelength of 278 nm 276 nm wide. Increase in theodiance
value at a wavelength in the visible spectrum (B2f showed concentrations of anthocyanin compopneisent in
the extract mixture, also indicated by the incregsif red colour.

With increasing temperature, the bonding betwegaric acids with anthocyanin molecules will bregkso it will
make the pH of the solution becomes more acidigs thaking the stability of anthocyanins is incregsi

For the extract mix with buffer solution pH 3 and p showed the data that the temperature treatbetateen 30
°C -100 °C gave no effect on the spectrum of exgstantosianian compound, which can be seen from the
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absorbance values are given at a wavelength imisitde light region that have no significant changs attached in
Table 2 and Table 3.

Table 1 .Observation of the color and UV-Vis absobrtion of temperature treatment of extract of Ficus Padana burm.f fruitsat pH 1

Solution
Absorbance
No | Temperature’C ) Colour =278 =526
1 30 Red 2.261 0,115
2 50 More Red 2.261 0,115
3 70 More Red 2.261 0.11%
4 100 More Red| 2.516.@76) | 0,185

Table 2 .Observation of the color and UV-Vis absobrtion of temperature treatment of extract of Ficus Padana bur m.f fruitsat pH 3

Solution
Absorbance
No | Temperature’C ) colour =276 =510
1 30 Less Red 2.210 0,097
2 50 Less Red 2.339 0,10P
3 70 Less Red 2.414 0.110
4 100 Less Red 2.313274)| 0,111
Table 3 .0bservation of the color and UV-Vis absobrtion of temperature treatment of extract of Ficus Padana bur m.f fruitsat pH 9
Solution
Absorbance
No | Temperature’C ) Colour =276 =512
1 30 Less Red 2.271 0,055514)
2 50 Less Red  2.30§ 0,059
3 70 Less Red 2.359 0.062
4 100 Less Red 2.39(¢ 0,062

Having no impact with the temperature treatmenttlm absorbance values given by the sample extsdicioe
mixture at pH 1, pH 3 and pH 9 may be caused pgahted bonds or acylated anthocyanins containetthe
existing compound. Binding is likely to provide protion against the existing stability of anthodpacompounds

[5].

Based on the data obtained from the analysis of G4BIAD-MS allegedly main compound anthocyanin exsac
from samples were pelargonidin 3-(6 "-p coumarydgkide) -5 (4" - Malonylglucoside) and pelargoni@-(6' -
malonylglucoside). From these data it is known tih&t main anthocyanins contained in anthocyaninaekts a
type of acylated with organic acids.

CONCLUSION

Anthocyanins from Ficus fruit Padana Burm.F whishai type of acylated anthocyanins is one of therrative
sources that can be developed as a source of hdy@sin food because it is not easily degradethbyeffect of
temperature (heat).
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