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Changes of anthocyanin content and antioxidant activities during storage
of Vaccinium Uliginasum L.
ZHANG Xiao-song,LI Dong-mei, FENG Zhi-biao” ,ZHANG Yong-zhong

( Application Chemistry Department of Northeast Agriculture University , Harbin 150030, China)

Abstract: Vaccinium Uliginasum L. belongs to the family of Vaccinium L. There are many nutritive substances in
Vaccinium Uliginasum L. such us protein, fat, carbohydrate , mineral elements, amino acids, vitamins, polyphenols
and abundance of anthocyanin. The contents of polyphenols and anthocyanin and their antioxidant activities were
measured. The contents of polyphenols and anthocyanin and their antioxidant activities decreased with the storage
time increased. There was altitudinal relativity between the antioxidant activities and the amount of polyphenols
and anthocyanin in the fruits of Vaccinium Uliginasum L.
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