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Research progress of nutrient elements
and the efficacy of Aronia melanocarpa
YU Xue, HU Wen-zhong * , JIANG Ai-li, CHEN Yan-zhu, LIU Xing-bo
(College of Life Science,Dalian Nationalities University , Dalian 116600 , China)
Abstract: Aronia melanocarpa is a rosaceae deciduous shrub,which is rich in fat, carbohydrate, protein, vitamins,
minerals and organic acids,and other nutrients, with antioxidant, anti-carcinogenic, anti-inflammatory , antiviral and
anti- hypertensive efficacy. Aronia melanocarpa polyphenols is mainly anthocyanins and procyanidins, that is an

expert in cleaning free radical. This paper was on the basis of domestic and foreign Aronia melanocarpa nutrients,,
ingredients and efficacy, black chokeberry products and clinical application were reviewed, in order to provide a

certain theoretical basis for the development of Aronia melanocarpa functional health food.
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Table 1 The content of various nutrients
in aroniamelanocarpa( per 100 g) 1>
o i
A 0.7 g
i 0.14 ¢
SR ES 562 ¢
SR 100~510 pg
4% C 5~100 mg
HHEE B, 25~90 g
4z HEER B, 25~110 pg
44K B; 50~380 g
YA 3 B 30~85 pg
B 2.85 mg
45 0.1~0.2 mg
[ 4.56~9.64 mg
TR | 0.81~2.97 mg
i 0.38~0.71 mg
it 6~10 mg

2 ERREHIEMBI TR 5

Z WAL G W) T AT AE TR PR £ b T
B R I 2k B W 0 B SR T T R T LR T A 2
TR — I S AR o SR AR AR 22 2k
W3 — RO PR 2 T N B 2 T2 . PP 2 1
A6 T 28 S = 251 & (56.7% ~752% ) |2
P B2 H A B (2.5% ~2.9% ) | 1 1R (21.8% ~
27.2% ) H k. Hir, 87 R L HBE b S W e
Ry BT G e i s, R R AR, B
LW N IR T, R 43.2% ~55.6% ' B
U PO A PR SR S P s o B 2 W A A R B A
SR AL IS PR AR AS SRR . S SR I B AR AR PR S A
W P2 L Sk DR | T Sk DR IR R L 2 I 45 2 BB 3 Ak
Sy o
21 #B=

IR R, H W IR B AT R AT 1l
597 ARSI bk 25 000 0 9% 0 25, S B U ) B AR SR 2 v
WO IAE T L SRR AR MY T v A
TR 25% ", EE Y Tl 3 - E - 2K IR
(68.9% ) 3— 4 — FIRLAFIMETFE (27.5% ) \3— % — AWETT
(2.3% ) Fl 3— 48— #ZIBEH (1.3% )" RREERAS Y
LR AR, 2 A I AE T R A RN, Ho
BT R 3-SR LR e e . T
TR ) 52, B SRS U Py 1 Ak SR 3 SR 35 R SR 9 2 gl R AR
A S R P SR i AT A A R AR
%, Leandro'™ 45 X 4 (0 7 4l B 7 15 (UAE ) #E HUE
SRR AEAR R e R R T R 0 TS BT T Ak, B
S B R 2 B AR w5 O B A AR BE T, AT AR S R
FIH T2 Akt &, AT S K SR B 4R AR R R
SREAFET IS G P B LR F AR, B
AEMCASAL AT LA S — b A SR, [) B 7] LA Sy — i
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FF 10 A0 22 TR (81.72% ) ™, 5z i 0] 5 frty 28 R
AR D AEMK B SR S8 T BUEAE T R & 4ol 5182
3992 664 mg/100 g, T 7E M 5 IR ) A8 Ak ) SR 7 v iy
EE N 8192 mg/100 g, 7E Ry by & B AAL
1579 mg/100 g™ BELIRL A5 il 46 Bk 1) SR i vp &5 SRR 7
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3.1 AL
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LLIA# (7.73 gtrolox/g) » Kulling ™ 2544 HL 5 i fly 46 4k
RS 5B R & 2 W /K R AETE KR B B AR Re D Oy
HEAT T X b, Ho a5 R B« 76 & & 9 28 W o 1y /K 2R
IR RS 6 B AT 2 B KR T B WP A LR TG
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A ERAT AE KSR, AE R UL K SR v, B SRR B A Ak
Pria b i s o
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