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An investigation of ex t rac t s  of the f lowers  of the high mallow M. s i lves t r i s  L. (family Malvaceae) has 
shown the p resence  of three  anthocyanin glycosides .  

The extract ion,  prepara t ion ,  and isolat ion of the individual anthocyanins of the high mallow were pe r -  
fo rmed  by a method descr ibed  previously  [1], giving three  crys ta l l ine  substances of anthocyanin nature 
with rap 174-176°C, 182-183°C, and 162-163°C. 

Anthocyanin (I) consis ted of fine violet c rys t a l s  with nap 174-176°C and the Rf values 0.36 in sys tem 1 
[ b u t a n - l - o l - a c e t i c  a c i d - w a t e r  (6 : 1 : 2)] and * in sys tem 2 [ w a t e r - a c e t i c  a c i d - c o n c e n t r a t e d  hydrochlor ic  
acid (82 : 15 : 3)]; Xmax 534 nm (0.01% He1 in methanol); on the addition of a 5% solution of aluminum t r i -  
chloride in ethanol no shift was observed.  

The acid hydrolysis  of the substance led to the format ion of glucose and an aglycone which appeared 
on ch romatograms  at the level  of an authentic sample of malvidin. Its IR and UV spec t ra  were  also identi-  
cal with those of malvidin.  On enzymat ic  hydrolysis  of the substance with fl-glucosidase (24 h, 36°C, p H  
6.0), again, glucose was formed.  

Anthocyanin (II) formed fine dark violet c rys ta l s  with mp 182-183°C, readily soluble in ethanol and 
modera te ly  soluble in water,  with Rf values in sys tems  1 and 2, respect ively ,  0.16 and 0.26; Xmax 535 nm 
and with the addition of A1C13 571 rim; readily hydrolyzed under  mild conditions forming the aglycons 
delphinidin and glucose.  

Anthocyanin {III) consis ted of a dark violet mic roc rys ta l l ine  powder with a golden tinge having mp 
162-163°C, readi ly  soluble in water  and ethanol, and having Rf values 0.29 and 0.57 in sys tems  1 and 2, 
respect ively;  kmax 533 nm, no shift was observed on the addition of Ale13. Its acid hydrolysis  led to the 
format ion  of glucose and the aglycone .malvidin. 

On the basis  of a study of the products  of acid and enzymatic  hydrolyses  and the oxidative degrada-  
tion with hydrogen peroxide  of the glycosides themselves ,  and also of a study of the alkaline cleavage of 
t he i r  aglycones and the resul ts  of UV and IR spectroscopy,  anthocyanin {I) was identified as malvidin 3-fl- 
D-glucopyranoside,  anthocyanin {H) as delphinidin 3-f l-D-glucopyranoside (myrtillin), and anthocyanin {III) 
as malvidin 3 - f l - D - g l u c o p y r a n o s i d e - 5 - f l - D - g l u c o p y r a n o s i d e  (malvin): 

.OR" I R "ffi I~ '% [~Ha; R'=H; R=glucose; 

I~ = R = H ; R = g lucose;  

R"= I~"'- I. GH3; R= h'= glucose. 

Malvin has been isolated f rom this plant previously  by Willsfiitter et al., [2], but this is the f i r s t t ime  
that the o ther  anthocyanin glucosides have been isolated f rom the f lowers  of M. s i lves t r i s  L. 
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*Rf value for  sys tem 2 not given in Russian original  -- Consultants Bureau. 
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