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Abstract

The aim of this study was to investigate the effect of extraction conditions on the grape
peel anthocyanin. The results showed that several extraction factors affected the extraction
yield and speed, including pretreatment, solvent multiple, time and temperature. More
anthocyanin can be extracted from fresh grape peel than from those of freeze-drying and hot
air drying. The maximum amount of anthocyanin can be extracted from the grape peel when
treated with 20-fold acidic ethanol at 60°C for 75 minutes. The simplified degradation index
of anthocyanin increased with the increase of extraction time and solvent multiple. A positive
influence of the extraction temperature and solvent multiple on the anthocyanin extraction

rate was found by simple linear regression.
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