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2- 3-5-0-B- glycoside delphinidin
3- 3-5-0-B- rotinoside delphinidin
4- 3-5-0-B- glycoside petonidin



39 el el (559 4 Ol e 5 S 588 (il 3T £ Al (5 jladings

Wby 9 9lge Ay @Sl ol @pdiees] Ol

adgl slgo ok GoalaSsy 4 ol Jiod 5 55 5 o)l

CuF GBS e anie gleie Sl olhe; U5 ol S5, 8, om 3l Sue by losd
R L V- W E R PR VES Patras ) =é,5 sasoli |, 5,1, alyd 31 ) laslas
£ 5 Sl GBI s Sole 5 pza 0,5 lax et al., 2010; Pala & Toklucu, 2012; Stintzing &

zhl g Lo ioliél i ogdle (Carle, 2004

oniod flae yo o8 il ax o 35 sg0> sles b )
del> olge cdale polidl ilewgnl gkl g

Pl dz o Bado g UBSES g, g el ) s ] il b | oS5, ol ool 3o
Had i b (pad s b o lapylasss] ““’;ir"“;_«sb:; ;w @*;*‘»ngt
A L. 2 g . 5 Kirca 5 4 s i b
WA gy g 2 WD pl by ad s 18 LS 7 L:, | ~) 2007)
Sl g ol (S Slewl b ooty Sas sla S 2O 0979e Gyegin Gpibewgil jes ded
3 a L ooy 2l sl 6,las o 1y olew
iy MalS” 50 b o5 By by 5 it (16 0) oSy Az b oads glysdinl 8)lac o) ol sn
‘ _ . - i b olbojlac o 9 celu 56 16/7 1, 11
WAl (6,105 Jms jo gum slagyge;l plel U ’
> o e fiome oyl 0l L, 23 5 14/4 1, 64
S I R jl:ml: .Mo;.::...i : ’ dii
37 Soj00,l5 sl e, 96 il 5l wings & jle P X OEesel Pl s
O i STy L a1y YL slacdale
ailaiily oSG b 560y wled Sl 0 v JeSge
5 PS8l [0 09z e 8,350 sole cdale LS

BUog @G5 50 al 4w o ool 3L wsyo
5 e dlge polai (L3 S kS
oS pl 5l Graghy (nl o eoliiul 550 sla Pl
Gl 5l aiad ags Y ogls azjo b g e
30,0 15 950 25 gl aoys b ol Jgitil
5 00,396 sl o Pl gy g b solicd pla b gl snl ogdiee plovl iy jlads
Bl o oluS gl S e cdale o Jolss ol
sl was > Pl s a5 Ll clile L olS
ol Ll ol cols st slow) Jolas 5 39500
Chle 5 > P> gy 9 Pl Sloogas |
Cal Lo g enisd  J Slogas (Pl

(Gertenbach, 2001)

Rl az 2 g 050 0 0850 Slge gl il cely P>
@ g P ol zgF il iy cdale s

510130l sy a ez Cos b ki O
el b Pl PH 5 s bgloes ;o053 b1 43
Bb.cdl als 2l pH b Jly 15 0,0 18
Wrolstad ¢ Giusti 39, (wlwl 5 owi 5 @ 4/5 41

Do ags (2001)

Olesily » F5e o al)ly (5 Glegh (ol o
Jo 4 P canss Gl psie 51 Pl bzl sl
ol Gl p S e w2 odigd

Olrie) S plS (2 leordigS 1ud S SR ()2
J S5 olerdsnd b Shy Sy
(S FuSB egn ush; (liee wile oliae;
AOAC, ) oy> «AOAC, 2006) S ;o . JS wi3
PH iy 0 e S ool 555 @99 O Ol smd s ) gl sl

S8 5ol 3,90 (Lee et al,, 2006) 3l L{f“) S ‘*“’ Cf"““. /685*‘ o

RVCTR 1 Soa b ang hf.‘r”ys w85 I8 ewin S0
2 Grese Oubewgil gl ol o i
9y S5 4 g WSl 65 ol gl

g_b:’:.‘.ul
s Cyaens CRSM) geasly gebas

plsl 51w ol SIS b)las gl

2 gobe 05l Cews 4 caz Y A5l lagses]
Gk ol by S8 L e 5l S
Sl Loy (1968) Francis 5 Fuleki slpiics
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2- Respond Surface Methodology
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5- Natural colorant

6- Raspberry juice

7- Elderberry
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Abstract

In this study, optimum conditions of anthocyanins (Acys) extraction from petals of saffron
flower (Crocus sativus) were determined by acidified ethanol solvent. The independent factors
were solvent to sample ratio (20- 80 mil/g), percent of ethanol (25 -75%), temperature (25-
45°C) and extraction time (8-24h). Response surface methodology (RSM) was used to
determine optimum conditions of extraction of anthocyanins with the highest extraction rate of
cyanindin-3-glucoside. The experiments were designed according to Box Behnken Design with
four independent factors. Obtained coefficients of variance showed that the effect of
temperature was more markedly than others (p< 0.05). Optimum extraction conditions were a
ratio of 20 ml solvent/g sample, ethanol percent 25.02 %, temperature 25.8°[1 and extraction
time 24h. Under these optimum conditions, 1609 11mg/l Acys was produced. A quadratic
reduced second-order regression equation described the effects of independent process variables
on extraction Acys from Saffron flower.
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