Bio technological approaches for extraction of anthocyanin from bio residue
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Abstract
Agricultural wastes obtained from production and processing of agricultural products are enormous and can lead to degradation of the ecosystem, land and environment. Utilization of these wastes could resolve issues of agro-waste generation with improve application in various food products. Black soyabean hulls though considered as agricultural waste was found to contained anthocyanin abundantly and this permits a positive impact to utilise the hulls in food industries as food colorants and natural antioxidants for improving overall appearance and also very beneficial to our health. The main aim of this study was to extract anthocyanin from black soyabean using enzyme assisted extraction technique. The independent parameters having three levels chosen were enzyme concentration (2, 4 and 6 %), extraction temperature (35, 40 and 45 °C) and treatment period (30, 60 and 90 min). The cell wall degrading enzyme taken for this study was cellulase. The responses selected were total anthocyanin content, total phenolic content and DPPH radical scavenging activity. Result revealed that the optimized conditions obtained were ethanol concentration of 2 %, extraction temperature of 37° and treatment period of 90 min. The total anthocyanin content, total phenolic content and DPPH radical scavenging activity were found to be 1125.38 mg/g, TPC 119.38 mg GAE/g, DPPH 91.22 % respectively which give comparatively high values. Hence this study revealed that the extraction conditions and technique selected could effectively extract anthocyanin from black soyabean hulls with improved yield and quality.
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