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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.

Key words: cranberries; fruit; nutrient composition

27



¢ * 2011 19 27~28

30 min s , , 3
H pH 2~8 pH 7d
1 3 5 7
b b
. s ot ‘ ) 0.728 0. 640 0.578 0. 464
5 Mg \Zn"" (Cu’ (Ca (K" [ Fe | 2 0.893 0.747 0.732 0.728
Fe!™ .Mn?" Na® 3 0.763 0.702 0.608 0.587
4 0.608 0.461 0.452 0.412
; H, O, . ’
. ) 5 0.556 0.462 0.443 0. 370
C . > ’ 30 min 6 0.523 0. 504 0.459 0.417
, s 7 0.557 1.584 0.198 1.069
[4-5] 8 0.713 0.919 0.545 0. 412
o
2 2.4
24 ot
2.1 +Zn K
~ 2t 24 3+
1 , pH 6 pH ,Cu”" \Fe&'™ \Fe ,
34+
’ ’ 5 pH Fe ’
3+ 3+
7 . pH N Fe ’ H Fe
. ° b b
1 F€3 ‘ ° L}
pH °
0.285 2.5
2 0.756
3 0.923 H, O, ’
4 0.533 ,H, O, . ,
5 0. 304
6 0.248
7 0.677 . . C
8 0.765
b %o
2.2 3
2 , s
b
o
9 B o
’ ° Fes+
pH /C
20 40 60 80 100 ’
0.322 0.525 0.598 0. 644 0.245 3 H,O, s
2 0.733 0.829 0.977 0.890 0.533 .
3 0.866 0.893 0. 964 0.950 0.524 C N N
4 0.566 0. 622 0.676 0.432 0.345
5 0.533 0.588 0.546 0.465 0. 284 °
6 0.322 0.382 0.323 0.341 0. 266
7 0.922 0.745 0.622 0.542 0.399 ) ™M) ) 200485
3 0.946 0. 822 0. 699 0.633 0.615 ’ ’ ’ ’ o
[2] . [Jl ,1987(2) :1-6.
2.3 [3] s s -
3 0l -2005,25(3) :106-110.
b b
(4] . [J. ,1992,10(1) : 25,
5 ’ ° [5] Bridle P. Anthocyanins as nature food colours-selected aspects[ ] ].
’ o o Food Chemisery,1997,58(2) :103-109.

Study on the Stability of Pigment from Grape Peel

ZHOU Jin-mei, GONG Jing-li
(Jilin Agricultural Science and Technology College, Jilin, Jilin 132101)

Abstract; The stability of pigment from grape peel was studied. The results showed that acidity was a factor which did
more influence on its stability and an obvious effect in increasing the color was appeared, low temperature was
beneficial to saving the pigment,long time sunshine would make pigment gradual to decline. Metal ions of Fe'" and
additives of H, O, did a more influence in the stability of pigment. Aqueous solution vitamin C,cane sugar aqueous
solution, the sodium benzoates did a less influence in the stability of pigment.
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