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Figure 1. Chromatogram of anthocyanins standard (cyanidine-3-O-glucoside and peonidin-3-O-
glucoside) obtained by RP-HPLC-DAD (wavelength of detection: 520 nm). 

 

Figure 2. Chromatogram of anthocyanins obtained by RP-HPLC-DAD from a “risotto” rice sample
(wavelength of detection: 520 nm). Cyanidin-3-O-rutinoside and peonidin-3-O-rutinoside were 
identified on the basis of chromatographic characteristics determined in our previous study [1];
peonidin-3-O-glucoside was not detected in cooked sample. 


