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The correlation between polyphenol quantity and antioxidative property which are included in the
plum and the blueberry.
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Table 1 FN—_RV =L FSLDEE 7 T7=V, RYT=x) =)L FiBLEHROR

Ry T T =0 R T =)= P sk Bl bis
‘ fiTa (a/1#) (mg/ 1) (mg/ 1) (e mol /{) (pmol/g)
TN—_Y— 1 JFravyhA 1.44+0.1 2.6%0.10 5.2+0.08 32.0*+1.4 22.2+1.0
2 UxAVTA 1.46+0.1 2.3%0.04 4,840.11 30.2%+0.6 20.7+0.4
3 J—RATZUR 1.46+0.1 2.8+0.04 6.2+0.13 36.1%+0.3 24.7+0.2
4 Va—r 1.47+0.1 2.5%0.08 5.2+0.15 31.5*+1.3 21.4%+0.9
5 NKUFwh 1.52+0.1 1.9£0.03 4.3%0. 05 27.2%+0.6 17.9%+0.4
6 T—1LA 1.81%0.2 1.6+0.08 4.3%0.24 28.6+0.7 15.8+0.4
7T N—/"— ] 1.98+0.1 2.7%0.03 6.4+0.27 39.0+0.8 19.7£0.4
8 N—r LA 2.25%+0.1 2.4+0.03 5.9%0.15 36.7+1.4 16.3£0.6
9 Hu— 2.25%0.1 2.47%0.16 6.210.13 38.3%x1.1 17.0%+0.5
AN 1 7—=U—=U "= 22.7+2.0 4.1%+0.4 27.7*+1.6 197.5+6. 8 8.7%0.3
2 B—7 K=Yz 31.8%2.1 0.8+0.6 78.3*+11.6 483.4+44.5 15.2+1.4
3 FN— 34.61+3.2 <0.1 58.5+7.5 359.8+£55.8 10.4£1.7
4 Fx—T v 46.1%6.5 2.7£2.3 102.9%10.5 663. 8169. 2 14.4+1.5
5 HrxA 55.3+4.7 7.0t1.3 119.0%+9.6 757.6+83.0 13.7£t1.5
6 =TT A 96.9+5.5 0.4+0.7 143.9+23.3 862.4+67.8 8.9+0.7
FEDOT RN T 2 BERY T2 ) —VBIIHBED DERWTERDGALHY, RRZEENDLIHRY 7=/

FNELY BBFICEL o7, 7T A 6 MEORER
RT3 MFEULELY, N 7=/ —LEITERICIE
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ol o (3] o
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Abstract

Six plum varieties (Early rivers, Robe de sargenant,
Opal, Chairn, Sunctus, Purple ais) and 9 blueberry
cultivars (Rancocas, Weymouth, Northland, June,
Patriot, Blueray, Herbert, Berkeley, Darrow)
cultivated in Hokkaido in 2004 were subjected to
polyphenol extraction using 5% formic acid methanol,
to quantify polyphenols and anthocyanins and to
compare the antioxidative activity. The Robe de
Sargenant, Chairn, and Sunctus varieties of plum and
the Northland variety of blueberry showed the
highest polyphenol content and also nosides combined
antioxidative activity. In both species there was a
strong positive correlation of polyphenol levels and
antioxidative activity. HPLC analysis indicated that
the main polyphenol in blueberries was anthocyanin,
while that in plums was neochlorogenic acid. We
conclude that by the correlation of polyphenol and
anthocyanin, the varieties of both fruits can be clearly

distinguished.

Keyword: antioxidative activity , polyphenol,

anthocyanin, plum, blueberry
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