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Changes of Anthocyanins Content in Fruit Development of Vitis amurensis
ZHAO Quan
(Department of Traditional Chinese Medicine, Jilin A gricultural Science and Technology College, Jilin
132101, China)

Abstract: Taking Vitis amurensis Rupr. Var. 'Zuohongyi' as test materials and applying HPLC- MS/MS
technology, varieties and changes of anthocyanins content in fruit development were studied. The results
showed that there was no anthocyanins accumulation in peel before turning color phase. As the fruit matured,
anthocyanin content increased gradually and reached the most when fruit picked. 13 kinds of anthocyanins
had been detected in fruit development of Viiis amurensis., in which 6 anthocyanins were diglucosides and 7
anthocyanins were monoglucosides.
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