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Analysis on the Berry Nutrition of Cranberry

ZHANG Li-hua, WU Lin, WU Peng,ZHANG Zhi-dong, 1.1 Ya-dong
(Berries Institute, Jilin Agricultural University,Changchun, Jilin 130118)

Abstract;: Taking two cultivars of cranberries fresh fruit ‘Bergmen’, ‘Bain 11’ as the material, its soluble sugars,
organic acids,juice yield and soluble protein content of components were determined. The results showed that the two
cultivars of cranberry soluble sugar content was relatively low,and in the process of fruit development did not change
significantly. The content of organic acids during fruit development tends to be rising, and the content of the fruit
maturity was relatively high. Sugar acid ratio in fruit maturity level had not reached fresh. Juice rate did not change
significantly. The content of soluble protein during the development of fruit tends to be decreased.
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