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Isolation of melaninfrom testae of Prunus ameniaca Linn.

YAO Zeng-yu,ZHAO Zhong,SHI Qing-hua,L| Keyou,ZHU Hai-lan,
MA Xi-han ,MA Yu hua

(Collegeof Forestry, Northwest A & F University, Yangling, Shaanxi 712100, China)

Abdtract : Melanin was extracted from testae of Prunus ameniaca first and the effective extraction of
melanin was explored. The result showed the melanin was suitable to be extracted twice with 0.5 mol/L
NaOH at 60 for 12 h,and the operation should be carried out under nitrogen to avoid excessive oxida
tion. After acid hydrolyss,further purification with organic solvents and repeated precipitation,4. 73 %
yield of melanin was obtained. The melanin from testae of Prunus ameniaca contained higher total phenolic
content ,about 262 mg gallic acid equivalents per gramme. The physcochemical properties of the melanin
from testae of Prunus ameniaca showed a strong smilarity to these of synthetic DOPA melanin. They were
insoluble in both water and common organic solvents but dissolved only in alkali ,while precipitatedin al ka-
line FeClz and when pH is below 3 ,and were bleachedin KMnOs ,K2Cr.07 ,NaClO and H20: ,and produced
a blue color with FeSO./ferricyanide. In the ultraviolet and visble range of wavelengths the melanin ab-
sorption spectrum represents the decreasng line. The infrared spectra had the same strong absorption
peaks as the broad band at 3 400 cm™* and at 1650 - 1620 cm™* ,respectively.

Key words: Prunus ameniaca;testae;melanin;isolation;physicochemical property
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2.1.2 Fg.1 Hfect of NaOH concentration on the yield of
1 / melanin from testae of Prunus ameniacalLinn.
1
Table 1l Hfect of temperature and nitrogen protection on extraction of melanin from testae of Prunus ameniacalinn.
/(mg- g 1)
/ /% vied Melanin Pure/ crude Total phenolic content
Temperature
Air Nitrogen Air Nitrogen Air Nitrogen
40 1.44+£0.26 1.53+£0.27 0.008 £ 0. 002 0.009 £0.002 261.56 +4.66 263.45%+5.10
60 3.46+£0.20 3.75+£0.19 0.017 £0.001 0.017 £0.001 229.04 +3.89 252.17+7.87
80 3.98+0.31 4.26+0.25 0.015+£0.001 0.014 £0.001 220.16 +5.97 251.79%+7.12
100 4.61+0.34 4.72+0.34 0.012 +£0.001 0.012 +£0.001 209.56 +5.49 250.85+8.68
+ (n=23)

Note:Vauesare mean+S.D. (n = 3).
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Fig.4 Infrared spectraof synthetic DOPA melanin (A) and the melanin extracted from

testae of Prunus ameniacaLinn. (B)

2

Table 2 Diagnostic testsfor melanin from testae of Prunus ameniacaLinn. and standard synthetic DOPA melanin

Melanin from

Melanin from

Test items testae of Synthe_tic Test items testae of Synthgtic
Prunus melanin Prunus melanin
ameniacalinn. ameniacalLinn.
KMnOa4
Solubility in H20 N N Bleached by KMnOu P P
NaClO
Solubility in common organic solvents N N Bleached by NaClO P(2h) P(3h)
1 mol/L KOH H202
Solubility in 1 mol/L KOH P P Bleached by H20; P36 P@h
P P KoCr207 P P
Solubility in dimethyl sulfoxide Bleached by K2Cr207
Precipitation by HG P(at pH 3) P(at pH 3) Reection for polyphenols with Fed3 P P
:N. P
Note:N. negative response; P.postive response.
, 2 3g/kg, 60 80
, g/ kg'® , ,
, 4.73%
[4,24] [21-23 ,31,38]
[25] [8] , P H 3
Feds , H.O: KMnO: K2Cr.0Or
, 0.5 mol/L NaOH 60 NadO ,  FeS0s/ KsFe(CN)s
2 12 h, )
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