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4. Discussion

Flavonoid glycosides vary in their thermal stability, and the
results shown here were most similar to anthocyanins rather than
flavonol glycosides or other flavone glycosides. The flavone digly-
coside in the current study, apiin, hydrolysed progressively at pH
3 to afford apigenin 7-O-glucoside (Fig. 2A). Apigenin 7-O-gluco-
side was very stable at 100 �C regardless of pH (Fig. 2B). A similar
pattern has been shown with cyanidin 3-glycosides at pH 3.5,
where those with a terminal glucose moiety are more stable than
those with a terminal xylose (Sadilova, Carle, & Stintzing, 2007).
In contrast to the greater apiin stability at higher pH shown in
the current study, the flavonol disaccharide quercetin rutinoside
had greater thermal stability at pH 5 than at pH 8 (Buchner, Krum-
bein, Rohn, & Kroh, 2006), and apigenin malonyl glucoside and
apigenin malonylacetylglucoside were more stable at pH 2 than
pH 7 at 25 �C (Švehlíková et al., 2004).
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