MR BRI

EE B RENMENEEN LR HIRE S

LA
G kFEeHFE R, LK 430056)

WE: ALHARARRRLEN EEL T EFRANERG I, ARSTRUEL IR IT R ¢ B FH £ 0948 T 34T T 947,
@ 1,1-ZRA-2-F B A (DPPH.). #4 A @A (OH), A 8 HKO, ) FHRIMANERIFNRERR L L RIGEFZLFF R
FAEN, FHOWAR, pH, BE. REABEARANBRS EERLAFZEEENY R, ZRIT, CRZE REZRGERBULH
DRICEG LRI F FOFES A 4.46%. 4.41%F 4.92%, EEILFH F QRINLANFE A 0.25~4.0 mg/mL 58 B W A R EARMUE,
HOR SRR IIGE AT 0 £ KB4 40 mg/mL B, DPPH-# Tk %, -OH Fik Fn O, - iFTh £ 4 %1 % 86.59%. 56.85%F= 88.65%,
HREZTUBZRE, ARZRE (p<0.05). BEHEAFTZARL, Bk, HBRARNFLREEGTFETRAIIAEE, ®ll &
AARER N A A R A A — R E R

RIE: BELAE RANEN, BIEIRIR, ARk

MES: 1673-9078(2020)03-65-71

Modern Food Science and Technology 2020, Vol.36, No.3

h=1

DOI: 10.13982/j.mfst.1673-9078.2020.3.009

Antioxidant Activity Comparison and Stability Analysis of Anthocyanin

from Blueberry

ZHOU Li-hong
(Academy of Life Sciences, Jianghan University, Wuhan 430056, China)

Abstract: The effects of different extraction processes on the antioxidant properties of blueberry anthocyanin and the stability analysis of
microwave-assisted extraction of blueberry anthocyanin were investigated. The antioxidant activities of blueberry anthocyanin extracted by
different extraction processes were evaluated by 1,1-diphenyl-2-bitter hydrazine (DPPH-), hydroxy! free radical (- OH), superoxide free radical
(Oy™-). The stability of blueberry anthocyanin obtained by microwave-assisted extraction was tested, and the light, pH, temperature, glucose and
organic acid were detected to analyze the effect of anthocyanin preservation rate of blueberry. The results showed that the yield rate of blueberry
anthocyanin extracted by ethanol, acetone and microwave-assisted were 4.46%, 4.41% and 4.92%, respectively. The antioxidant activity of
blueberry anthocyanin in vitro was concentration dependent in the range of 0.25~4.0 mg/mL. When the concentration of blueberry anthocyanin
extracted by microwave-assisted was 4.0 mg/mL, the clearance rate of DPPH--OH and O, were 86.59%, 56.85% and 88.65%, respectively,
which were significantly higher than that by ethanol extraction and acetone extraction (p<0.05). Blueberry anthocyanin was unstable in the
environment of strong light, alkaline, high temperature and ascorbic acid, but glucose and citric acid could protect the stability of blueberry
anthocyanin.
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