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Study on antioxidant and activity of reducing lipid of
blueberry wine and soaked wine

ZHANG Ling', LI Ying', CAO Siming', JIN Tieyan'?*
C 1. Department of Chemistry, College of Science, Yanbian University, Yanji 133002, China; 2. Department o f
Food Science and Engineering , College of Agricultural , Yanbian University, Yanji 133002, China )

Abstract; The contents of polyphenols and anthocyanins in blueberry wine and soak wine were detected and
compared by using pH differential method and Folin-Ciocalteu method. And free radical scavenging capacity
and total antioxidant capacity of blueberry wine and blueberry soak wine were determined and vitamin C was
used as positive control. The results showed that the content of anthocyanins and polyphenols in blueberry
wine were higher than that in soak wine, and blueberry wine had a better antioxidant capacity. The change of
total cholesterol (TC), triglyceride (TG) and high density lipoprotein (HDL-C) of mice serum blueberry wine
were detected basing on animal model with high blood fat in which that fat milk to discuss the hypolipidemic
effect of blueberry wine. The further study indicted that blueberry wine have a significantly effect on reducing
the level of TC, TG and enhance level of HDL-C.
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