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Effects of extraction methods on yield and antioxidant capacity of
blueberry pigments

PAN Li-Hua', HE Yuan-Kang

(School of Biotechnology and Food Engineering, Hefei University of Technology, Hefei 230009, China)

ABSTRACT: Objective To evaluate the effects of different extraction methods on yield, antioxidant activity
and the relationship between the yield and antioxidant activity of blueberry pigments. Methods The blueberry
pigments were extracted by conventional solvent extraction, ultrasound-assisted extraction or
microwave-assisted extraction with ethanol, methanol or acetone as solvent extraction and its yields and
scavenging capacities to DPPH-, -O-; and -OH were determined. Results The yields of blueberry pigments
extracted with ethanol, methanol or acetone were very similar (P>0.05), but the yields and scavenging
capacities to DPPH-, -O-; and -OH of blueberry pigments extracted by conventional solvent extraction,
ultrasound-assisted extraction or microwave-assisted extraction were significantly different (P<0.05). There
were significant positive correlations between the yields and scavenging capacities to DPPH: and ‘OH of
blueberry pigments, respectively (R=0.793, 0.944; P<0.05). Conclusion The yields and scavenging capacities

of blueberry pigments obtained by different extraction methods with the same extraction solvent are
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significantly different. The yields are significantly correlated with scavenging capacities of DPPH- and -OH. It
will help to get blueberry pigments with higher yield and higher antioxidant activity by ultrasonic assisted
ethanol extraction.
KEY WORDS: pigments; extraction methods; antioxidant activity; correlations analysis
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Fig. 2 Effects of extraction methods on antioxidant capacity of blueberry pigments
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