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Descrição do Produto


Identification and quantification of anthocyanins in traditional ‘patxarán’ and in new maqui berry liquor Amadeo Gironés-Vilaplana, Diego A. Moreno, Cristina García-Viguera * Department of Food Science and Technology, CEBAS-CSIC, P.O. Box 164, E-30100, Espinardo, Murcia, Spain, *[email protected]



Introduction



Material and Methods



Patxarán is a traditionally alcoholic beverage obtained by maceration of blackthorn berries (Prunus spinosa L.) in aqueous ethanol liqueur (25% in alcohol volume aproximately) that contains sugar and essential oils of anise (Pimpinella anisum L. or Illicium verum H.). Industrial production is located in northern Spain, primarily Navarra, where it is a typical and traditional digestive drink since 1400s. The beverage has an intense and attractive red-color, owing to the anthocyanin contribution of blackthorn berries over maceration. The blackthorn is cited as astringent, diuretic, purgative, and antioxidant (Ganhão et al., 2010), but understudied for any other nutrition or healthpromoting characteristics. On the other hand, maqui berry (Aristotelia chilensis), is a common edible berry from Central and Southern Chile, also source of natural anthocyanins based on its mono and di-glycosilated delphinidins and cyanidins, currently under study because of its high antioxidant capacity or antidiabetic effects (Rubilar et al., 2011) . Therefore, the aim of this work was to design a new aniseed liquor-based beverage with maqui berry, and fully characterize its anthocyanin composition and to compare its characteristics of phytochemical profile with the traditional “patxarán”.



Berry fruits were added to aniseed liqueur in a proportion of 250 g/L. Then, samples were stored at 20ºC, in darkness without O2 contact (Figure 1), and were analysed at 6 and 12 months of maceration. In addition, berries were analysed at the same concentration to obtain the initial values. Samples were stored and performed in triplicate.



Figure 1. Diagram of the elaboration of traditional “patxarán”



-HPLC-DAD-ESI/MSn



Results and Discussion Table 1. Identification and quantification of different anthocyanins and chlorogenic acid derivatives of sloe and maqui berries, and liquors at 6th and 12th months of maceration Anthocyanins



[M+H]+



Rt



Liquor (6th month)



Fruit (init)



MSn



Blackthorn



Maqui



Blackthorn -



Maqui



Liquor (12th month) Blackthorn



A1 Delphinidin 3-O-sambubioside-5-O-glucoside



5.8



759



465, 303



-



A2 Delphinidin 3,5-O-diglucoside



6.6



627



465, 303



-



A3 Cyanidin 3,5-O-diglucoside



11.6



611



449, 287



-



A4 Cyanidin 3-O-sambubioside-5-O-glucoside



12.0



743



581, 287



-



A5 Delphinidin 3-O-sambubioside



15.7



597



303



-



0.51 ± 0.19



-



3.60 ± 0.25



-



-



A6 Delphinidin 3-O-glucoside



16.5



465



303



-



82.75 ± 10.32



-



2.61 ± 0.03



-



0.45 ± 0.05



A7 Cyanidin 3-O-glucoside



19.6



449



287



9.78 ± 0.49



-



0.75 ± 0.01



-



-



-



A8 Cyanidin 3-O-sambubioside



20.2



581



287



-



19.91 ± 2.23



-



1.83 ± 0.04



-



-



A9 Cyanidin-3-O-rutinoside



21.6



595



287



12.88 ± 0.73



-



1.17 ± 0.02



-



0.12 ± 0.00



-



A10 Peonidin 3-O-glucoside



25.2



463



301



2.26 ± 0.16



-



0.19 ± 0.00



-



-



-



A11 Peonidin 3-O-rutinoside



26.8



609



463, 301



13.04 ± 0.05



-



0.82 ± 0.02



-



0.09 ± 0.00



-



21.95 ± 0.36



0.21 ± 0.01



9.99 ± 0.23



34.89 ± 2.81*



-



16.56 ± 1.69*



-



37.96 ± 049 157.19 ± 17.39during 2.93 ± 0.05 TOTAL The total and individual content of anthocyanins tended to decrease in both liquors the year of maceration, being these almost fully lost in the sixth month of storage (Figure 2). However, the rate of decrease of anthocyanin content was lower in the patxarán with maqui: 86.04 % vs 92.29% of degradation rate of new and traditional liquors at sixth month of maceration, respectively; and 93.64 % vs 99.44 % of degradation rate of new and traditional liquors at the end of maceration, respectively (Figure 2; LSD, P 
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