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Antioxidant Activity of Blueberry Anthocyanin

WANG Jian et al (School of Biotechnology and Food Engineering, Hefei University of Technology, Hefei, Anhui 230009 )

Abstract [ Objective] To determine the antioxidant activity of anthocyanin from blueberry. [ Method] The anthocyanin were extracted with
acidified ethanol from the fresh blueberry and the antioxidant activities of blueberry anthocyanin were determined by - OH, DPPH - | H,0,,
superoxide anion and Fe’* removal experiments. [ Result] The - OH, DPPH - , H,0,, superoxide anion and Fe’* removal rates of blueberry
anthocyanin increased with its concentrations and were superior to that of Vc at the same concentration. [ Conclusion ] Blueberry anthocyanin

possessed high antioxidant activity, which can be developed as natural antioxidants.
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