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Fig. 2. Chromatographic separation of tocopherols

Fig. 1. FPSE extraction of tocopherols from walnut oils
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UPLC_QTOF_MSIMS Compound Molecular Formula
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Pelargonidin-3-0O-galactoside C,,H,,040
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Cyanidin-3-rhamnosylgalactoside C,,H3,04¢
Malvidin-3-0-glucoside C,3H,50;5
Delphinidin-3-O-acetyl-glucoside Cy3H,50,5
Cyanidin-3-O-acetyl glucoside C,5H,50,,
Petunidin-3-O-acetyl glucoside C,4H,5043
Peonidin-3-0-acetyl glucoside C,4H;5045
Malvidin-3-0-acetyl glucoside C,sH,,045
Petunidin-(6-O-caffeoyl)glucoside C5,H,5045
Peonidin-(6-O-caffeoyl)glucoside C5,H,504,
Malvidin-(6-O-caffeoyl)glucoside C;,H;,04¢
Delphinidin-3-O-caffeoylmonoglucoside C50H,7045
Delphinidin-3-(6-O-coumaroyl) glucoside cis isomer C30H57014
Peonidin-3-(6-0O-coumaroyl) glucoside cis isomer C5,H,5043
Malvidin-3-(6-O-coumaroyl) glucoside cis isomer C;,H;3,04,
Cyanidin-(6-O-coumaroyl) glucoside trans isomer C50H,7045
Petunidin-(6-O-coumaroyl) glucoside trans isomer Cogl kO
Peonidin-3-(6-O-coumaroyl) glucoside trans isomer C5,H,5045
Malvidin-3-(6-O-coumaroyl) glucoside trans isomer C;,H;,04,

A. Loukri, S. Christaki, N.P. Kalogiouri, U. Menkissoglu-Spyroudi, I. Mourtzinos, Anthocyanin-rich extracts from Cornelian cherry pomace as a natural food
colorant: a spectroscopic and LC-QTOF-MS study, European Food Research and Technology 2022, 248(12), 2901-2912 13
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ZUNEPACUOTO

‘ H olUyxpovn €peuva 0TOV TOMEQ TNG ETLOTAMNG TPODIUWV Kal TS dLatpodnC KLWVEiTal UE TOXELS
pUBUOUC ITPOC TNV QVATITUEN MTPONYEVWY OVAAUTLKWY TEXVLKWV

‘ KaBiotatal avaykaiog o EAeyxog Tng molotntag, acPaleLlag, LyvnAaoLuotnTog Tpodipwy

‘ H oavamtuén mnponyuevwy avoAuTikwy peBodoloylwv HeTABOAOULKNG o0 ouvOUAOHO LE
XNUELOUETPLA purtopolV va eyyunBouv tnv auBevTIKOTNTA TWV TPOPLLwWY

‘ Ol avaAutikec nEBodol Bplokouv edappoyry OToV MPWTOYEVN TOUED KOl OE OAOUC TOU TOUELC TNG
mapaywylkng Stadikaciog

'(na?ytical Chemistry
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