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Extraction of Anthocyanins from Purple Sweet Potato Leaves and Evaluation of Their Biological
Activities
HU Lina, LIU Jiaqi, LI Zan,ZHENG Bingbing, BIAN Xinxin, CHEN Xiaoyi "
(School of Pharmacy, Jiamusi University , Jiamusi 154007 , Heilongjiang , China)

Abstract: In this paper, by using purple sweet potato leaves as raw materials, anthocyanins were extracted by
ultrasonic-assisted extraction technology. The antioxidant activity and biological activities related to the inhibi-
tion of HCC cell proliferation and metastasis of anthocyanins from purple sweet potato leaves were investigated ,
and the content of anthocyanins was determined by the pH differential method. The optimal extraction process
was determined through single-factor experiments as follows: citric acid concentration of 3%, extraction time of
35 min, extraction temperature of 45 °C, extraction power of 350 W, and material-to-liquid ratio of 1:30 (g/mL).
The DPPH radical scavenging rates of both anthocyanins and vitamin C at a concentration of 500 pwg/mL ex-
ceeded 90%. When the anthocyanin concentration was 140 pwg/mL, the survival rate of HCC cells was only
40.2% , indicating that anthocyanins from purple sweet potato leaves could inhibit the survival of HCC cells.
Scratch test results indicated that anthocyanins from purple sweet potato leaves had a significant inhibitory ef-
fect on the migration of HCC cells.

Key words: purple sweet potato leaf; anthocyanin; extraction ; antioxidant activity ; biological activity; cell ex-

periment
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Fig.1 Absorption curve of anthocyanins
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Fig.2 Effect of citric acid concentration on anthocyanin content
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Fig.4 Effect of different extraction times on anthocyanin content
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Fig.8 Effect of anthocyanin concentration on HCC cell survival rate
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