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Study on Antoxidation Activities of Freezing Blueberry Polyphenol
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Abstract: In this study, the antioxidation and deoxidize activity of blueberry polyphenol was

studied and compared with VC using the hydrogen peroxide, hydroxyl radical, superoxide

radical, nitrite system as index. Results demonstrated that the blueberry polyphenol exhibited

different antioxidation activities in these radicals. The scavenging activity to nitrite system and

hydroxyl radical was lower, but the hydrogen peroxide system was higher than that of VC.

Furthermore, , scavenging activities to deoxidize activity and superoxide radical system were

equal to VC.
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Fig. 1 Scavenging + OH and O, free radicalby the ex-
tracts from blueberry and VC
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Fig.2 Scavenging NO, ™~ and H, O, free radicalby the

extracts from blueberry and VC
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Fig. 3 Scavenging activities to deoxidize activity of the

extracts from blueberry and VC



6 : 821

; 55%.

100%, , ’ N
(<3 mg/mL) °

(References) :

[1] , , . 1. »2006,10:600—603.

HU Yaxin, LI Jing, HUI Bai-di. Study on the main constituents of nutrition and anthocyanin of Blueberry[]]. Food science,
2006,10:600—603. (in Chinese)

[2] , , . [l ,2009,2:67—69.

CHEN Hong-yi, YU Zhan-ping, QU Fu-ling. Comprehensive utilization and industry development strategies of blueberry
[J]. World Agriculture,2009,2:67—69. (in Chinese)

[3] . (1] ,2002(6) : 23.

LI Yong-mei. The value of Blueberry on development and utilization[ ] ]. Special Economic Animal and Plant,2002(6) ;23.
(in Chinese)

[4] . [M]. : ,1999.

[ 5] Kader F, Rove B, Girardin M, et al. Fractionation and identification of the phenolic compounds of Highbush blueberries
[J]. Food Chemistry, 1996,55(1):35—40.

[ 6 ] Skrede G, Wrolstd R E, Durst R W. Changes in anthocyanins and polyphenolics during juice processing of highbush blue-
berries (Vaccinium corymbosum L. ) [J]. Journal of Food Science,2000,65(20) :357 —364.

[ 7] Su Min-Sheng, Chien Po-Jung. Antioxidant activity. anthocyanins. and phenolics of rabbiteye blueberry (Vaccinium
ashei) fluid products as affected by fermentation[]J]. Food Chemistry,2007,104:182—187.

[8] . , . (1] +2009,28(4) :496-500.

LI Ying-chang,ZHENG Feng-e, MENG Xian-jun. Studies on purification of anthocyanins from blueberry fruits by macro-
porous resins[ J]. Journal of Food Science and Biotechnolog,2009,28 (4):496—>500. (in Chinese)

[ 9 ] Ajaj,Gurdeep Kaur. Colorimetric determination of capsaicin-aoicum fruits with the folinciocalteu reagent[ J]. Mikrochimica
Acta Wien ],1979,1:81—86.

(o] . . . ,2008,9:26—28.

CHEN Shuang,SHI Jun-yan,ZHONG Jie, et al. A study on extracting flavonoids from wheat bran with microwave-aided
extraction[ ] ]. Food and Feed Industry,2008,9:26—28. (in Chinese)

[11] Tibor Fuleki, FJ Francis. Quantitative methods for anthocyanins. 1. Extraction and determination of total anthocyanin in
cranberries[ ] ]. Journal of Food Science,1968,33:72—77.

[12] s , . (7. ,2004,25(7) :154—137.
GUO Yali, LI Cong,OU Ling-cheng, et al. Studies on the capability of resistance to oxidation and separation of natural
antioxidant in flos sophoralmmaturus| J |. Food Science,2004, 25(7): 154—157. (in Chinese)

[13] , , . [Jl ,2007, 6:131—134.

GUO Liping, LU Jia-jiong.QIU Hong-wei. Study on antioxidation activities of banana peel poly-phenol[J]. Food Science
and Technology, 2007,6:131—134. (in Chinese)

[14] , . [JJ. »2004,29(3) :33—36.

WANG Jing,LIU Da-chuan. Study on antioxidation activities of perilla leaves falconoids[ J]. China Oils and Fats,2004,29
(3):33—36. (in Chinese)

[15] . , ; . L. ,2010,21(3) ;406 —412.

Kurban Tursun,ZHAN Rui,ZHANG Hong, et al. Study on antioxidant activity of acroptilon re- pens[]J]. Letters in Bio-
technology. 2010,21(3):406—412. (in Chinese)

[16] , . . [Jl ,2007,23(4) ;23— 25.

ZHOU Bo, WANG Xiao-hong,CHEN Ltli, et al. Antioxidant activities of pigment from maize purple plant in vitro[J].
Modern Food Science and Technology. 2007,23(4) :23—25. (in Chinese)



