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Malvidin (chloride)
Item No. 19752

CAS Registry No.:	 643-84-5
Formal Name:	 3,5,7-trihydroxy-2-(4-hydroxy-

3,5-dimethoxyphenyl)-1-
benzopyrylium, monochloride

Synonym:	 Syringidin
MF:	 C17H15O7 • Cl
FW:	 366.8
Purity:	 ≥98%
UV/Vis.:	 λmax: 275, 555 nm 
Supplied as:	 A crystalline solid
Storage:	 -20°C
Stability:	 As supplied, 2 years from the QC date provided on the Certificate of Analysis, when 

stored properly

Laboratory Procedures                                                                                                                                                                                                                                                                                           

Malvidin (chloride) is supplied as a crystalline solid. A stock solution may be made by dissolving the 
malvidin (chloride) in the solvent of choice. Malvidin (chloride) is soluble in organic solvents such as 
ethanol, DMSO, and dimethyl formamide (DMF), which should be purged with an inert gas. The solubility of  
malvidin (chloride) in ethanol and DMSO is approximately 16 mg/ml and approximately 25 mg/ml in DMSO. 

Malvidin (chloride) is sparingly soluble in aqueous buffers. For maximum solubility in aqueous buffers, 
malvidin (chloride) should first be dissolved in DMF and then diluted with the aqueous buffer of choice. 
Malvidin (chloride) has a solubility of approximately 0.1 mg/ml in a 1:9 solution of DMF:PBS (pH 7.2) using 
this method. We do not recommend storing the aqueous solution for more than one day.

Description                                                                                                                                                                                                                                                                  

Malvidin is an O-methylated anthocyanidin responsible for the pigments in grapes and blueberries. 
It demonstrates antioxidant capacity with free radical scavenging properties in vitro.1,2 It also exhibits 
antihypertensive activity by inhibiting angiotensin I-converting enzyme, anti-inflammatory effects by 
blocking the NF-κB pathway, antiproliferative properties by inhibiting various tumor cell lines, and 
counteracts oxidative stress in neuronal cells.1,3,4
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