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ABSTRACT

The effects of temperatures (50, 70 and 90°C) @adirtg time (30, 60 and 90 min) and at 115
and 121°C for 20 or 30 min on total anthocyanintenhin cooked purple corn water were studied. As
temperature and heating time increased, the tothloayanin content increased. However the total
amount of anthocyanins decreased with the incredsemperatures above 90°C. Different pH
conditions and storage time had influence on thal tanthocyanin content. The total amount of
anthocyanins at lower pH levels and shorter stotage was higher and more stable than that at
higher pH levels and longer storage time. Effetdrging methods (spray drying, freeze drying and
vacuum drying) and concentrations of maltodextiMe{0) were studies. Spray drying and freeze
drying could potentially produce anthocyanin cofdrpowders from cooked purple corn water.
Anthocyanin colorant powder produced from cookedpfgicorn water (90°C and 90 min) and the
concentration of maltodextrin (DE 10) 15%w/w gavehigher content of total anthocyanins and
moisture content than that of maltodextrin 30, AQ 65%w/w, respectively. The cooked purple corn
water could be used for a production of colorantger and purple corn flour. A ratio of corn floar t
cooked purple corn (90°C and 90 mimas 1:1 which could produce the purple corn floomtaining
the total anthocyanin content about 0.92 mg/g dpiegble corn.

Keywords: anthocyanins, maltodextrin, freeze drying, purgen¢ spray drying
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30% 97.645CP | 2.63ECPE 0.5 96.95+0.04° | 46.7¢ 44.8P 38.7¢ 0.81+0.0%
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