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activity of three blueberry cultivars grown in the north of
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Blueberries are considered to be a good source of phenolic compounds which are
associated to their antioxidant activity and so to their potential health benefits [1].
The content of phenolics in berries is affected by genetic differences, pre-harvest
environmental conditions, by the degree of maturity at harvest [2] but also by
differences in growing locations and storage conditions [3]. The knowledge about
these characteristics of Portuguese cultivars remains scarse.

In this work three cultivars (Duke, Bluecrop, and Ozarblue) of blueberries grown
by two different Portuguese producers were analysed. The aim of this work was to
determine the phenolic composition (total phenols, anthocyanins and tannins) and
antioxidant activity of blueberries, and evaluate the effect of region of production.
Two successive extractions with methanol followed by two extractions with acetone
solutions were carried out. The extracts obtained were then used to characterize the
phenolic composition and the antioxidant activity.

The total phenols quantified ranged from 6.1-8.2 mg GAE/g for Duke, 4.9-5.2 mg
GAE/g for Bluecrop, and 6.1-6.8 mg GAE/g for Ozarblue. For the three cultivars, the
samples collected in producer P2 presented higher content of phenolic compounds.
The values quantified ranged from 1.5 to 2.8 mg EMv3G/g for anthocyanins and from
1.5 to 3.8 mg/g for tannins. The anthocyanins were obtained in the methanolic extract,
while taninns were extracted in a similar way in the methanolic and acetone extracts.
Regarding antioxidant activity, the results ranged from 9.3 to 23.2 mmol TE/g, and
from 24.7 to 53.4 mmol TE/g, when measured, respectively, by DPPH and ABTS
methods.

In general, the amounts quantified varied according to each cultivar. The location of
production showed to be an important factor, since the blueberries collected from one
farm contained higher amounts of phenolic compounds and antioxidant activity.
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