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Antioxidant Activities of Methonal Extracts of Different Blueberries
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Abstract: Blueberry fruits from four commercial cul tivars grown under same conditions at the same location were analyzed
for total phenolics (TP) DPPH radical scavenging activity and superoxide radical scavenging ability (SRSA). The results

demonstrated that all tested blueberries extracts showed very good antioxidant activity with dose—effect dependent, and the

positive correlation among the content of total phenolics and antioxidant activity were also observed.
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Table 1  Effects of blueberry extract on dry matter, moisture and
total phenolics content(X + s, n=3)
2 = ot S
B PRRE®  AKEO e 1000
Atlanta 14.67£0.02 85.33%1.73 269. 50°£23. 60
Burlington  20.5240.03  79.4842.99 547.70°£66. 70
Jersey 14.42£0.01  85.58%0. 49 268.90° £ 16. 62
Stanley 15.74£0.01  84.26%0.59 296. 49°+15. 44
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Table 2 Effects of blueberry extract on DPPH radical scaveng-
ing activity

;Jﬂi%%TLII—I‘J ECso (mg)
Atlanta 7.84

Burlington 3.17
Jersey 7.40
Stanley 5.73
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Table 3  Effects of blueberry extract on superoxide radical
scavenging ability
AREEFE GAE (FH 24 1" mg ¥ T TR /100g)
Atlanta 975. 43
Burlington 1368. 80
Jersey 1010. 86
Stanley 988. 12
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Fig.1 Effects of blueberry extract on superoxide radical
scavenging ability
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