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Study Anthocyanins Extraction from Purple Field Corn Cob

to Control Aflatoxins in Peanut and Corn

Key words: Anthocyanins, Purple field Corn Cob, Aflatoxins,

Peanut, Corn

Crude extracted of anthocyanins from purple field corn cob with 95%
ethanol: water , by Rotary evaporator was received red crude and separated by
column chromatography take it analyzed absorbent at range absorb between 520-550
nm from ultraviolet spectroscopy to guarantee was anthocyanins range absorb after
ward to freeze dryer received red crude pvowder, mixed that red crude with sample
peanut comminuting turn to dry violet strong powder and mixed with corn
comminuting turn to dry yellow soft powder, leave both samples 6 months latter in
room temperature without control to analyzed by HPLC technical to check all
aflatoxins 4 types Bl B2 G1 and G2 not found. The same times must to check
comparing by HPLC technical to peanut and corn comminuting with out mixture red
crude extracted anthocyanins to check aflatoxins 4 types not found also. Commitments
peanut and corn with out mixture red crude extracted become to get wet after leave 6
months latter to make chance to have aflatoxins than another once. In finally to found
aflatoxins B type 9" month in peanut with out mixture red crude extracted

anthocyanins.





