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Anthocyanidin stability of small berry during the processing

XU Yan, YU Ze-yuan " ,LI Xing—guo

(Northeast Agricultural University , Harbin 150030, China)

Abstract: Based on the influence of the physical and chemical properties of Anthocyanidin with pH, light,

temperature, metal ions and their chemical structures, systemic reviewed some key point of small berry during the

processing which affect stability of anthocyanidin,in order to improve the stability of products anthocyanin in small
berry,and maintain its nutritional value to provide a technical reference.
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