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Abstract

The nutritional compositions and physicochemical properties of two aronia varieties (Viking and Nero) cultivated in
Chungbuk were investigated. The proximate compositions of Nero and Viking powder were:13% moisture, 0.58% and 0.6%
ash, 0.73% and 0.33% crude lipid, 5.47% and 6.51% crude protein, 15.65% and 16.15% crude dietary fiber, and 64.36
and 64.43% crude carbohydrate, respectively. The proximate contents of the aronia samples were not significantly different.
Among the physicochemical properties, there was also no significant change in total anthocyanin and antioxidant activity.
However, Viking had higher total polyphenol contents and a-glucosidase inhibition activity than Nero. The mineral contents
of Al, Fe, Mn, Mg, Ca, Na, K, Cu and Zn in the two aronias were determined. Cu and Zn were not detected in both
varieties. With regard to Al, Na and K, Nero was higher than Viking, while Ca was higher in Viking than Nero. From
the results, Viking could be suggested to be beneficial for food processing.
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1,449.06 mg/L, 1,729.75 mg/LE H}o]7) 2] Ca &=Fo] 300 mg/L
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Table 2. Comparison of mineral contents of aronia cultivars,
‘Nero’ and ‘Viking’ (Unit: mg/L)

Nero Viking

Al 121.02 95.79
Fe 23.83 22.98
Mn 13.63 24.99
Mg 954.45 963.16
Ca 1,449.06 1,729.75
Na 233.35 139.37
K 11,601.47 9,866.15
Cu ND ND
Zn ND ND

Total 14,396.81 12,842.19

All values represent mean+S.D.
ND: Not detect

Table 1. Chemical composition of aronia cultivars, ‘Nero’ and ‘Viking’ (Unit: %)
Cultivar Moisture Crude ash Crude lipid Crude protein Crude fiber Carborhydrate
Nero 13.2140.06 0.5840.04 0.7340.13 5.47+0.28 15.65+0.72 64.36:+0.40
Viking 13.9440.38 0.64+0.04 0.33+0.10 6.51+0.35 16.15+£0.89 62.43+0.78

All values represent mean+S.D.
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Fig. 1. Total anthocyanin contents, polyphenol, DPPH radical scaveninging activity, a-glucosidase inhibitor activity of aronia
cultivars, ‘Nero’ and ‘Viking’. All values represent mean+S.D.
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