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Discussions on the Bidogical Function of Nutrients in Bluderry Fruit

HE Qiangs WU Liren
(Institure of Berry, Heilongjiang Academy of Agricultural Sciences Suiling, Heilongjiang 152204 )

Abstract; The function and effectiveness of the pectin trace elements K, vitamins, anthocyanins and other components in
blueberry fruit were analyzed. The blueberries lower cholesterol and prevent coronary artery disease, arterial plaque
formation inhibition and prevention a variety of many types of cancer and other nutrition and health care functions of
blueberries were expound.For the analysis of fruit components and product development to provide a reference.
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