Abstract Red sorghum contains phytochemicals such as 3-deoxyanthocyanidins and flavonoids with potential . V ' 7 \
application in food as coloring and health promoting agents. The objective was to determine the stability of methanolic
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changes in color, and concentrations of luteolin, apigenin and naringenin by high performance liquid chromatography. AG R I C U LT U R E
After 10 weeks, polyphenols did not change significantly at pH 2 and 4 samples stored at 4 and 22 °C, but reduced by EXt ra Ct a S affe CtEd by p H a n d Te m pe rat u re THE UNIVERSITY OF TENNESSEE

58.4% in pH 6 sample for ethanolic extract and by 42.5% for methanolic extract at 22 °C. Extracts with pH 2 and 6 stored Department of Food Science and Technology
at 22 °C led to increase in absorbance at 490 nm and reduction in L-values indicating darkening of the extracts which ’

may be associated with browning reaction. Luteolin, apigenin and naringenin were reduced after 10 weeks of storage Jorda n Bradwe") Ph ! I ! pus Pa ngIOI II Vermont P Dla The University of Tennessee, 2510 River Drive,

\indicating degradation of these flavonoids. Our preliminary results are important in determining proper storage Knoxville, TN 37996-4591, USA /
conditions in order to protect phytochemicals in red sorghum for potential use in food products.
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Figure 4. Arrhenius plots showing the degradation of luteolin (A) and apigenin (b) with
respect to pH and alcoholic extracts. The figures show linear plots indicating temperature
dependency of luteolin and apigenin degradations.
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Colormine ( ). Color squares were generated using PowerPoint Insert shape function. An increase in pH lead to polyphenols, luteolin, or apigenin.

darkening as well as precipitation indicative of possible browning reaction which is accelerated at pH 6 as compared to pH 2 and pH 4 buffer systems. + Higher temperatures and higher pH led to acceleration of flavonoid
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