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Effects of Storage Temperature on the Antioxidant Activity of Blueberry

KONG Fan-zhen, ZHI Xue-tao, JI Yan-qing~ (College of Life Science, Linyi University, Linyi, Shandong 276000)

Abstract [ Objective] The aim was to determine the optimal storage temperature for fresh fruits of blueberry, prolong shelf life, improve its uti-
lization value. [ Method ] With fresh blueberry as test material, changes of total phenols, isoflavone, DPPH free radical scavenging rate and re-
ducing power under 20 =25, 10 =15, 0 -5 °C were determined. [ Result] The results showed that enhanced storage temperature (25 —30 °C) ac-
celerated the accumulation of antioxidant substances during the early storage, and increased the antioxidant activity ; Relatively high temperature
accelerated the decreasing of antioxidant activity of blueberry fruits during the late storage, and shortened the storage period of blueberry. [ Con-
clusion | Low temperature( 0 =5 °C) maintained the antioxidant activity nof blueberry fruits at a relatively high level, and significantly prolonged

the storage period of fruits, which was the proper storage temperature for blueberry.
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Fig.1 Effects of storage temperature on the content of total
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Fig.2 Effects of storage temperature on the isoflavone content
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Fig.4 Effects of storage temperature on the reducing power
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Fig.5 Effects of storage temperature on the soluble solids
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