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Additional
structurs
General name Basic structure® Specifoc common name JH[OOCHT)
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Delphiniclin R #% 5 8 FAE
Peonidin 4 71 % 4430
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HO i
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Flavanols Kaempferol 4
BR Quercetin A4
BO Quercitrinf-*rhamnoside) J4
Myricitrin{-3-rhamnoside) 345
OH 0] Rutinf-3-rhamnoglucoside) 4
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OH o

The numbering system for all these ring structures is the same as that given for t

he anthocyanogens,
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Addttional
structure  Molecular Melting
General type Common name -0H OCH3 Weight pointC)
COOH
Benzaldehwvde Vanillin 4 3 15216 &
2
Syringaldehyde 4 A5 18218 113
3 3
|
CH=CH-CHO
Cinnamaldehyde Coniferaidehwvde 4 3 17819 bt
Smapaldehvde 4 35 20ma
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Benzoic acid Saloculae acid 2 13812 159
COOH pHydroxybemzoic acid 4 13612 215
Vanillic acid 4- 3 168.16 214

= L
Gemasic acid 25 15412 205
= Syringic acid 4 35 1819 oM
Gallic acid 345 17012 253
Pratocatechuic acid 34 15412 201
Cinnamic acid pLoumaric acid 4 16417 215

CH=CH-CDOH
Ferulic acid 4 3 19419 171
I Caffeic acid 34 18017 2%
|
T Chlorogenic acid 34
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