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Abstract: Qiandongnan prefecture of Guizhou province has become largest organic blueberry
production base in China, However, most of the species were harvested in high temperature and high
humidity in July, seriously shorten the storage period of fresh fruit, brings the huge economic loss for
the off-season. Juice processing properties of eight varieties from Qiandongnan Prefecture of
Guizhou Province were analyzed in terms of appearance morphology, physical-chemical properties,
nutritional components, antioxidant activity and juice characteristics by principal component analysis
(PCA) ,and sorted the comprehensive grade. The results indicated that there was a certain degree of
differences among different cultivars. The PCA results showed that the cumulative contribution
proportion of the former five principal components was 85.509% ,the first principal component is
mainly fruit weight,a’,b",pectin and protein;the second principal component is the longitudinal
diameter, viscosity ,reducing sugar,total phenolic and flavonoids content;the third principal
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component is titratable acid ;the fourth principal component juice TSS;the fifth principal component

is the juice yield and anthocyanin content. The comprehensive evaluation of the juice processing

properties of 8 blueberry varieties was as followed: Tifblue,Premier,Bright Well,O'neal,

Powderblue,Blue Rain,Climax,Gardenblue. Tifblue ,Premier and Bright Well is appropriate

processing into juice and wine products.
Keywords :

comprehensive evaluation
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Table 1 Appearance and physical-chemical properties in mainly blueberry cultivars in Guizhou province
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Table 2 Nutritional composition analysis in mainly blueberry cultivars in Guizhou province
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Fig. 1 Antioxidant activity analysis in mainly blueberry cultivars in Guizhou province
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Table 3 Juice—processing characteristics in mainly blueberry cultivars in Guizhou province

i 11 2% TSS/% | B/ (Pa-s)

W 64.36+2.93a  3.17x0.05b 4.71£0.5a 9.66+0.20bc  19.45:0.74a  5.17+2.28a 3.01+1.24a
g 60.97+6.37a  3.07+0.02bed  4.10:0.70a  10.96x0.32ab  18.91+047a  5.07+0.88a 2.54+0.68a
5 5 64.00:2.28a  3.20+0.01b 5.70+0.5a 8.54+0.63¢ 184440272 4.010.12a 2.26+0.62a
CES 53.89+0.57a  2.98+0.04e 505:0.85a  11.28+0.39ab  19.29:0.01a  7.52+1.19a 3.34+0.64a
Al 62.76+2.81a  3.13:0.05bed  5.100.10a 12.00£0.67a  20.44+034a  6.33+0.96a 4.33+0.52a
BRI 6341+321a  3.38+0.03a 5.60+0.10a 9.06:0.18¢ 18.81£0.02a  5.09+0.21a 2.67+0.13a
B 29.56+0.54b  3.16+0.03bc  5.00+0.00a 12.85+0.17a  18.03+1.45a  4.13+0.16a 3.24+0.16a
At 66.26+7.98a  3.00:0.0lcd  4.75:0.05a 1.1240.08¢  20.38+1.08a  6.07+0.68a 3.68+0.65a
1 R — AN R 28 R 22 7 8. 3% (P<0.05)
25 EMNEHREERISRRFENHWERD DT FRbR 250 HE N 0 22 5Tk N 9.141% , F R
a2 1~3 4558, HIBRAE 5 RBUNF 10%I7) T SR 1 o B, Y R R e M
7 SRR RL KAy R B pH RN LTS T Ag b, A R4 ERHSETFX R EEER
JH IBM SPSS Statistics 21 # /%1 8 A i Fl g 25 S 52 Table 4 Load matrix of principal component analysis
{9 13 S0 bR AT Mo o0 AT R ISR 4, Bk 4 .
N v -, 4 N T e ENCN
AIHDET S A FE R AR R T 1, B 22 Tk
ik F) 85.509%>85% , B I 5 A~ HAME R ER St | O 09 | 0950 SO 0
— S N . p— 4 /_1: —=0. —=0. X —U. 2
19 MEHRI 85.5099% 1% B, 45— W4T )y 255 N A
s A TR o b R % ~0.248 0432 -0242 -0346 -0.682
Mk 28.033% , R LA PLEAG D TSS 0383  0.156 -0.198 -0.801 0.248
MEABRELE, 5RRME AR & &2 KWIE a ~0.642 0.133  -0490 0455 0.033
MXXR, SHPREFE o fb6" IR ALK b* ~0.663 -0.054 -0.332 0429 0.424
R TR LTI R 22.116% , FELA BB 0.503 -0.648 -0.347 0284  0.126
. . N N N 0722  0.109 0373 0.166 0319
Ul 44 i ia Z:/\‘n\/[é\,%\: = )m—_‘.\ \ E=N S
Z A \;i'f ; = Ei@ o EH/ A BB R iﬁﬁ j B 4% 0791  0.036 0406 0228  0.027
S P 0 TR I 0 O3 R AROK I IE ARG, S AEER 0508 0304 0.626  0.169  0.120
Fo L B FIA JEORE 43 B 5 IR K ) B A 56 5 5 i B 0.113 0911 -0264 -0.161 0.008
= ERE O 2ZETIRRE N 13.444% , £ E MUK H PiRaR 0328 -0307 0.191 0539 -0.643
AT S R A5 8., F S K 1 1E A G | AT LB AR S i) 0510 0.701 -0.062 0.201  0.045
. . . e B 0267 0745 -0340 0.090 0.128
R T 5 I R 43 I R 5 5 D 48 0
o ) N 5 (8 3925 3096 1.882 1.788  1.280
FETBRE R 12.775% , FE T TSS B15 4., JF . —
. . . FHTETH 0033 50149 63592 76367 85500
SIS AR KB B AH DG AT LU AR AR TSS 34 1 /% : : : : :

A5 d ik £ %18 2018 £% 37 5% 10 # [EEN



RESEARCH ARTICLE

XIE Guofang,et al: Evaluation of Juice Processing Characteristics of
Mainly Blueberry Cultivars in Guizhou Province

26 =MEREZFRIEE@ETEN 00 AR MU O B SEHE AN AR e BB R B
WRIEAN A P R AR (L FE I S DS TR M ER s B R T R B OE R AN AR A R
PEGBE B, T A B [ A A Rl A5 0 K Pt B AL, T T 58 W ) ) 3 TR 2%
LA AR 5, SN FRE RS AR AR LR
R5 BENMNERESIMAOESIENER

Table 5 Comprehensive evaluation in mainly blueberry cultivars in Guizhou province
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