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Study on antioxidant capacity of total anthocyanin in blueberry beverage
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ABSTRACT: Objective To make a comparison and analysis of the antioxidant capacity of total anthocyanin
in blueberry beverage of different brands. Methods The liquid part and flesh part in blueberry beverage were
separated by means of filtration, and their antioxidant capacity was compared by DPPH and ABTS
spectroscopic ways. The extraction condition of blueberry flesh was optimized. Finally, the antioxidant capacity
of total anthocyanin in several brands of blueberry beverage was compared. Results The extraction condition
of anthocyanin in blueberry flesh was by applying 60% acid ethanol solution to 30 min extracting with
ultrasonic each time, with totally 5 times under 100% power. There are little differences of the antioxidant
capacity of total anthocyanin among several commercially available brands of blueberry beverage. Conclusion
The antioxidant capacity of total anthocyanin in different brands of blueberry beverage showed no obvious
difference in the market of Jilin province.
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*1 TRBENEZHTRARBIANMENLEE
Tablel Antioxidant capacity of blueberry flesh extract under different ultrasonic power

B

40% 100%

ABTS™
1 st 2nd 3rd 1 st 2nd 3rd

734 nm 0.450 0.563 0.584 0.340 0.433 0.497
(mmol/L Trolox) 0.284 0.137 0.110 0.454 0.321 0.230
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Table2 Antioxidant capacity of blueberry flesh extract under different ultrasonic time
20 min/
ABTS™
1 st 2 nd 3rd 4 th 5th 6 th
734 nm 0.313 0.338 0.462 0.468 0.602 0.610
(mmol/L Trolox) 0.460 0.426 0.259 0.251 0.070 0.059
30 min/
ABTS™
1 st 2nd 3rd 4 th 5th 6 th
734 nm 0.123 0.302 0.389 0.479 0.542 0.587
(mmol/L Trolox) 0.716 0.475 0.357 0.236 0.151 0.090
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Table3 Total antioxidant capacity of blueberry beverage
with different brands
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0.1257  0.1338  0.1364 0.1401
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