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Antioxidant activity of extracts from Blueberry
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Abstract
In this study, antioxidant activity of enzymatic, ethanolic and aqueous extract from Blueberry were

evaluated by measuring the

scavenging activity on

1,1-diphenyl-2-picrylhydrazyl (DPPH).

Enzymatic extract were prepared by enzymatic hydrolysis of Blueberry using food grade five

different carbohydrases (Viscozyme, celluclast, AMG, Termarmyl,
Neutrase, Flavourzyme, Alcalase).

(Protamex, Kojizyme,

Ultraflo) and five proteases
The ethanol extract were lower than

enzymatic extracts in yield, but higher in ployphenolic contents. The 70% ethanolic extract of
Blueberry exhibited better DPPH radical scavenging activity compared to those of other extracts.
These results suggest that Blueberry would be a good raw materials for antioxidant.
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[Table 1] Yield of extracts from Blueberry

Extracts Yield (%)
Viscozyme 51"
Celluclast 53.3
AMG 51.3
Termamyl 60.6
Enzyme Ultraflo 58
Protamex 62.7
Kojizyme 62.5
Neutrase 64.5
Flavourzyme 55
Alcalase 47.7
30% EtoH 40.5
EtOH 50% EtOH 49.5
70% EtOH 50.5
Aqueous 39.5

D T .
The values are averages of triplicate determinations.
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[Table 2] Polyphenolic content of extracts from Blueberry

Polyphenolic content

Extracts .

(mg/100 g) dried sample
Viscozyme 761.7"
Celluclast 703.7
AMG 888.5
Termamyl 1126.8
Enzyme Ultraflo 783.6
Protamex 1203.6
Kojizyme 992.8
Neutrase 677.6
Flavourzyme 1247.8
Alcalase 990.9
30% EtoH 1354.5
EtOH 50% EtOH 2015.8
70% EtOH 2320.1
Aqueous 358.7

UThe values are averages of triplicate determinations.

3.3 DPPH radical 2A&A
Free radical® A ETHZ £4lo] 2 goloz 2

g8 x de=d, DPPHe A 4kstAle]  free
radical 2AEAL Hrlst=o dutzoz AbgH
o wEd AFAE BRege] FExd e

DPPH radical 22A&4 A& Figure 13} Figure
20l VFERU QLT

FEE&Me FHEE v 45 250 pg/mL=E
Ak ke 30%, 50%, 70% AEE FE=Eo]
73718% % A e MlzEtAl BAAN, 125 pg/mLE
Ak gk 30%, 50% A EE& FEFEo] oF 48752%9]

N 19 N

2AGAS Bolx fo ] 70% o g
°oF 66%2 AATAHS Ho guje JEE
jis

FEE0]
B

of

Ea4 FHEZ 9T 49 250 pg/mLE
3+ k2 Flavourzyme F&%°] ¢F 63%9 7}%
27 &A4E B, Viscozyme, AMG,
Termamyl, Protamex, Kojizyme®] 57}4 &4 F&
EX 50% ol/de &4S Bk 18y 125 pg/mL
2 =439S v Flavourzyme F&&E2 29%9 4
AgdS detdl= del whel Protamex %= °]

39%% 7MY w2 27g4e dEhddT. o]

AMG®} Termamyl FEE°] 27} 36%9 33%9] 4
AgddS Bt ol L2 AF}E HH

Protamex, AMG F %%E&°] 7% <2 DPPH
radical 2A &g o] JvtiL A,

100
N 62.5 #g/mL

# 125 pg/mL

80 4 m250 pa/mL

60

DPPH radical scavenging activity (26)

30% EtOH 50% EtOH 70% EtOH
=2/ 0|88 80 &5

o o

[Fig 1] DPPH radical scavenging activity of aqueous and

ethanol extracts from Blueberry.
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[Fig 2] DPPH radical scavenging activity of enzyme extracts
from Blueberry.
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