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Abstract
Anthocyanins are natural pigments soluble in water and without toxicity. They responsible for cloring in fruits ,
flowers and other plant tissue. Anthocyanins can make purple, blue color in order to their pH. Anthocyanins in the
treatment of diseases including cancer, cardiovascular diseases and digestive disorders and is also highly effective in
Alzheimer's disease. The effect of high concentrations of sucrose (60% , 40%) on stability of Anthocyanin in two
varieties of Malus under low pH(2, 3), 90 Oc, and variable period of time condition wer studied. In conditions
pH=2, at variety Abbasi until 4 hours and variety Red Delicious until 2 hours was observed reduced at absorbance at
520 nm and then time absorption increased. Also both varieties shown that the absorption rate samples containing
40% sucrose of samples containing 60% sucrose is higher. While at pH=3 is the reverse. Cause of absorbance
increased was brown pigment replaced instead Anthocyanin.
Keywords: Anthocyanin , Malus , Sucrose
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