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The Study on Antioxidant and Antibacterial Activity
of Anthocyanins from Blueberry

Hao Wenbo'  Jiang Guangming” Che Wenshi'
(1. Heihe University Heihel64300 China;2. Heihe Agriculture and Forestry
Science and Technology Co. Ltd Heihe 164300 China)

Abstract: The antioxidant capacity of blueberry anthocyanins by measuring scavenging ability of blueberry
anthocyanins superoxide anion radical hydroxyl radical ( + OH) DPPH radical ( DPPH - ) was evaluated.
By valuating its antibacterial activity by inhibition of E. coli  the results showed that blueberry anthocyanins
superoxide anion radicals hydroxyl radicals and DPPH radical scavenging rate increased as the increase of the
concentration of blueberry anthocyanins and its antioxidant capacity than equal concentrations of ascorbic
acid blueberry flower astaxanthin can effectively inhibit the growth of E. coli. Therefore blueberry anthocya—
nins have high antioxidant activity and some antibacterial effect.
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